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Established 1857 Curers of the Celebrated 
“REGAL” Ham, Breakfast 


Bacon and Shoulder. 
O e rot e Manufacturers of the 
Famous Brand “‘PURITY” Lard. 
° Goods for Export and Home 
Pork and Beef Packers and Lard Refiners Frade in any Desired Package. 


Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street “**° °°: 82h St — 


547 to 549 W. 35th St. 




















LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 
vapor; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 


Write for prices and capacities. Ask for Bulletin 40. 


THE C. O. BARTLETT & SNOW Co. 


Main Office and Works: Cleveland, Ohio 

















SUPREME 


MORRIS Hams, Bacon, Boiled Ham, 





: Supreme — Butter, Eggs, Poultry, 
FOODS Canned Meats Specialties 


—— MORRIS & COMPANY 


Chicago E. St. Louis St. Joseph Kansas City Oklahoma City Omaha 











ma” Service 2: 


CHEMICAL & ENGINEERING CO. - Manhattan Building - CHICAGO, ILL. 


“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 
~~ and Double Refined Nitrate of Soda 
BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


wuracene? ®Y BATTELLE & RENWICK © ADEN LANE 


NEW YORK 
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that we maintain cleaning plants 
throughout the world for the 
production of— 


Sheep Casings 


Importers of Selected Chinese 


Hog Casings 


Also cleaners of American 


Hog and Beef Casings 


We carry large stocks of small, medium 
and large BEEF BLADDERS for im- 
mediate shipment from St. Louis or 
New York. 


esHeD 1853 ST-LOUIS 


NEW YORK, N. Y. CHICAGO, ILL. SAN FRANCISCO, CAL. 
174-176 Pearl St. Monadnock Bldg. 67 Second St. 


1 853 We Keep Faith with Those We Serve 1 923 
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How to Build Up the Meat Business 


Competition in Quality, Not Price, Is the Way to Increase 
the Consumption of Meat—A Veteran Marketman’s 
Advice to Livestock Producer, Packer and Retailer 


(EDITOR’S NOTE.—The writer of this ar- 
ticle is one of the oldest and best-known re- 
tail meat dealers in New York City, and has 
always been known for his fearless advocacy 
of quality in meat merchandising. Here he 
addresses himself to all those interested in 
co-operation to increase meat consumption, 
from livestock producer to retailer, with a 
few words of suggestion as to how it may be 
done.) 

All business is beginning to realize that, 
in order to succeed, it must give the public 
what it wants. Business organizations in 
all fields are organizing themselves, and 
are employing men to bring about co- 
operation and to study what the public 
wants. 


Take, for instance, those which are out- 
side the necessities of life, such as the 
movies and baseball. They have found it 
worth while to have one boss, to lay down 
rules for their organizations, to please the 
public, in order to make money. 

Why is it that the meat industry does 
not take advantage of the experience in 
organized cooperation of our great fruit 
industries, study their experiences and re- 
sults? It will take only superficial exam- 
ination to discover that they got their 
results through their efforts for quality, 
for honest packing. 


They already have solved for themselves 
what the meat industry is trying to do— 
to obtain increased consumption of their 
products, and to insure profits through 
efficient economical methods. 


The Value of Quality. 


In looking over the livestock reports 
issued by the Department of Agriculture 
one finds mostly such expressions as “qual- 
ity plain,” “good grades scarce,” etc. 

For instance, let us take calves. How 
Many good calves does one see? I dare 
Say one out of ten is a fair average. 


And what meat can be produced quicker 
for the market than veal? And what is 
finer than a well-fed piece of milk veal? 

And what is more unwholesome and 
even dangerous than “bob” veal or under- 
fed calves? Let any’ man answer who 
knows meat, and who will give an honest 
verdict. Do you blame the public for be- 
ing prejudiced against such veal? 


By Herman G. Pfaehler, New York City. 


Here is just one item that will bear out | 


my argument for quality. Why has the 
consumption of poultry increased as it 
has? Because of the modern feeding, 
grading and packing stations which turn 
out uniformly high-grade poultry. 

Passing Up Profits. 

And let us compare the cost of this 
meat. Compare, for example, the cost of 
a veal cutlet, which is solid meat, and the 
cost of the white solid meat on the breast 
of a chicken, turkey or fowl. And then 
get your statistics of tonnage on veal and 
poultry, and figure out the profits you are 
losing by passing up this possible trade! 

The public will buy and pay for what 
they like, and what pleases their palate. 
If the authorities—national, state and city 
—could make a ruling that no veal shall 
be sold for human consumption unless it 
has been fattened for at least three to four 
weeks, it would be a great thing for pub- 
lic health and for meat consumption. It 
would give us calves that would average 
about 80 to 90 lbs. dressed, which would 
make handy cuts and weights for the aver- 
age retail sale. 

Next in line in quick meat production is 
pork. There we have too much wrong 





Eight Cents a Hog! 


If a packer told you he put a 
new plan into effect by which he 
pei 8 cents per hog on the 
labor cost in his killing and cut- 
ting departments — would you 
believe him? 

It has been done, not a thou- 
sand miles from Chicago, 
through the adoption of a “pro- 
duction bonus plan.” And the 
men earned from 10 to 15 per 
cent more pay while doing 
it, too! 

Are you keeping up with this 
discussion on the “Time Study 
of Labor Costs?” 











feeding, and a product unnecessarily fat 
and wasteful. This could be easily cor- 
rected by feeding the pigs from the time 
they are weaned and watching their 
growth of fat and produce the pig that 
will give us that thick, lean bacon that 
everybody is looking for, but that few of 
us get: 


Right Kind of Bacon. 


Here the packers could do some excel- 
lent propaganda work. When they adver- 
tise their special brands of hams, bacon, 
lard, etc., in various home magazines—of 
with a big percentage are read in the 
homes of farmers—let them tell how these 
hogs are bred and fed to produce this qual- 
ity of meat, and also something about its 
cost of production. 

That will also serve to show the average 
consumer what time and effort is neces- 
sary to produce such meat products and 
the cost of delivery of the product to the 
table, so as to remove the prejudice 
against so-called high prices. 

Take, for instance, the total cost of the 
hog to the customer. Divide that into the 
time it takes to produce it, and what a 
farmer gets a day for feeding and taking 
care of a hog. That will give the con- 
sumer some idea of costs and returns. 

Take, for example, a chicken that weighs 
about 5 lbs., a young roaster. (I can’t fig- 
ure hogs, as I never raised them, but I 
did raise chickens.) He is about 180 days 
old, costing about 45c per Ib. retail, which 
is $2.25. 

The farmer receives about 25c per Ilb.; 
that amounts to $1.25. He therefore gets 
about seven-tenths of a cent a day for 
feeding and caring for that fowl. 


Tell Consumer About Costs. 

A little educational propaganda like this 
would soon remove the uncalled for preju- 
dices against the high cost of meats, and 
the public would be more willing to buy 
meat. It is a true fact that the price of 
one luxury will buy two necessities. 

In reference to beef: We have of late 
two extremes—either too heavy and fat, 
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or too light and lean. Baby beez will go 
a long way toward solving that problem. 

Or let us go back to that lost strain of 
the old-fashioned, so-called-.“blue_ backs,” 
that type of handy, lean, yet most palata- 
ble: meat: ‘Who is the old-time butcher 
who does not remember these old-time 
Illinois beef cattle? As I tell my custom- 
er, When: on rare occasions we get one 
of these cattle—I claim some farmer 
raised him in his parlor! 

Meat needs to be cultivated, just like 
fruit, vegetables or grain. Just.a little 
care and study. Anything that is worth 
while is worth doing right. 

Ignorance is the world’s greatest handi- 
cap to progress, and education is the only 
solution. Not alone for the consumer, but 
also the meat producer and the meat 


dealer. Efficiency and honesty should be 
their ideals. That is the only thing that 
pays. 


See that the farmer who produces for 


quality is paid for it, and make the dif-, 


ference so that it will only pay to produce 
for quality. 


Not How Cheap, but How Good! 


Let us get away—as, thank God, we are 
doing—from the dishonest methods of 
modern business whose efforts are concen- 
trated in seeing how cheap things can be 
produced and not how good! There 
would be little reason for this present-day 
unrest if everyone was wise enough to 
remember that the best is the cheapest! 

When that day comes, when we shall 
produce nothing but the best quality of 
cattle and meat products, then we will 
again have cheap meat. 


Business is just what competition makes 


i. 
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it. Which do you preier, honest or dis- 
honest competition? 

Here is a simple example: Take, for 
instance, the best grade of lard, or some 
other kind of lard. Take the branded 
hams and bacon, or just the regular. 
Which proves the cheapest? Buying ‘the 
best is not extravagance, but wise econ- 
omy. 

When the time comes that we again 
have better quality of beef, there will be 
no trouble to move the cheaper cuts of 
years ago, before the days of Texas and 
meat. I remember the time, about 30 
range cattle, feeders, etc., when most 
butchers handled. good native cornfed 
ter than the average porterhouse steak is 
steers, and chuck or round steak was bet- 
today. No old-time butcher can deny that 
fact. 


Way to Move Cheaper Cuts. 

The argument raised by the consumer 
against the cheaper cuts of meat is that it 
costs» too much for fuel to cook them. 
Of much of the average present-day meat 
that is true. And, in fact, no manner of 
scientific cooking will ever make it palata- 
ble and tender. 


A neck-piece-or leg of beef out of a top 
grade steer will take less than half the 
time to cook than will the same from a 
common steer. 

Our problem—to get the public to eat 
more meat—can easily be solved by giving 
them the kind of meat they consumed 
when statistics showed a greater consump- 
tion. It was meat that was produced for 
quality, not ‘““‘warmed up” by the producer 
for a quick profit. 

Sincerely yours, 

HERMAN G. PFAEHLER. 





Telling the Truth About Meat 


The National Livestock and Meat Board 
is now well established in its new quar- 
ters, 1665 Old Colony building, Chicago. 
This organization—representing producers, 
commission men, packers and retailers— 
wants to increase the consumption of 
meat, not by telling the consuming public 
to eat more meat, but by telling the truth 
about meat. 

There are no apologies for meat. Com- 
parisons with other foods are not neces- 
sary, such as other food interests have 
made with meat. As the secretary of one 
of our state livestock associations writes: 
“The only trouble on this proposition is 
that we allowed other interests to start 
boosting, and millions of dollars were 
spent in boosting their products before 
we realized that they were making inroads 
upon the meat industry.” ; 

These inroads have been made largely 
by interests which have unjustly criticized 
meat as being harmful to human health. 
Others have claimed that meat is not 
necessary in the human diet. In fact, if 
all the absurd things which have been 
said against meat were true the human 
race would not be in existence. 

Co-operation from All Sides. 

The National Livestock and Meat Board 
was organized to assist in removing the 
causes which have been partially respon- 


sible for the decreased per capita meat 
consumption. Existing agencies, such as 
the Institute of American Meat Packers, 
meat councils, agricultural, livestock and 
trade journals have done excellent work in 
protecting the livestock and meat in- 
terests. 

The producers themselves are now en- 
listed in this work, and are supporting, 
with these other interests, a great nation- 
wide educational program. The National 
Livestock and Meat Board will work with 
all existing agencies, and utilize facilities 
and personal resources which have al- 
ready been established, rather than dupli- 
cate them. 

The funds for the support of this or- 
ganization come from producers and buy- 
ers. The support is based on a collection 
of ten cents per car, five cents from the 
shipper and five cents from the buyer for 
slaughter. The plan has the endorsement 
of the Packers and Stockyards Administra- 
tion of the Department of Agriculture, 
which has general supervision of the col- 
lections. Practically all the livestock and 
meat interests have gone on record sup- 
porting the plan. 

80,000 Meat Posters. 

The poster, ‘Meat Is Wholesome,” re- 
cently published by the U. S. Department 
of Agriculiure, is being distributed by this 
organization, According to R. C. Pollock, 
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managing director, the orders for this 
poster total approximately 80,000. 
The packers lead in orders placed. 


Other orders come from, the following. 


sources: Retailers of meat, banks, live: 
stock associations, agricultural colleges, 
home demonstration agents, county 
agents, breeders’ associations, livestock 
record associations, schools, breeding and 
farm papers, and a large number of orders 
from individuals with requests for from 
one to twenty posters. 

Although in operation only a short time, 


the National Livestock and Meat Board’ 


is getting the best of co-operation from all 
livestock and meat interests, and is laying 
a foundation for an organization which 
will serve them all. 

The program for the board is now in 
the formative stage. A meefing of the 
board will be called in the near future, at 
which time the program will be adopted 
and definite policies decided upon. 


ARMOUR ELECTS NEW DIRECTORS, 


Election of new directors of Armour and 
Company through whom the public will be 
represented in accordance with the wide 
holding of the securities of the corpora- 
tion throughout the country, was one of 
the chief features of the annual. stotk- 
holders’ meeting. The other was the elec- 
tion of four department heads of the com- 
pany to be vice-presidents, all of which 
were much deserved promotions. 

In announcing the new directors, Presi- 
dent F. Edson White said: 


“The new board includes representative 
farmers and business men not previously 
identified with the packing industry and 
financiers representing the investing pub- 
lic to whom they have recently sold Ar- 
mour securities totaling $110,000,000. As 
now constituted the new board represents 
a wide field of successful business enter- 
prise, as well as agricultural and produc- 
ing interests, whose prosperity in large 
part depends on the welfare of the packing 
industry.” 

These nine new directors are as follows: 

C. F. Curtis, dean of agricuiture at lowa 
State College, Ames, Ia. 

Harvey Sconce, Sidell, Ill., farmer and 
stock grower and one of the organizers 
of the American Farm Bureau federation. 

James Simpson, president of Marshall 
Field & Co. 

Robert Lamont, president of the Ameri- 
can Steel Foundries Company. 

B. A. Eckhart, president of the B. A. 
Eckhart Milling Company. 

Samuel McRoberts, president of the Met- 
ropolitan Trust Company, New York. 

Arthur Reynolds, president of the Con- 
tinental and Commercial Banks, Chicago. 

Albert H. Wiggin, president of the 
Chase National Bank, New York. 

M. W. Borders, Chicago attorney repre- 
senting the Morris interests. 

Directors re-elected were: J. Ogen Ar- 
mour, C. W. Armour, A. Watson Armour, 
Laurance H. Armour, Philip D. Armour, 
Lester Armour, Arthur Meeker and F. 
Edson White. 

Following the stockholders’ meeting the 
directors elected officers as_ follows: 
Chairman, J. Ogden Armour; president, F. 
Edson White; vice-presidents, Philip D. 
Armour, A. Watson Armour, Arthur Meek- 
er, F. W. Waddell, C. H. MacDowell, Laur- 
ance H. Armour, D. T. Kiley, V. H. Mun- 
necke, F. W. Ellis and H. S. Johnson, the 
last four being new officers who formerly 
were heads of important departments. 
F. W. Croll was elected treasurer and 
G. M. Willetts secretary. Charles J. Faulk- 
ner, Jr., was elected general counsel and 
W. P. Hemphill was elected controller. 
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Meat Packing Industry in Argentina 


Reaction After War Speculation Has Discouraged Beef Pro- 
duction and Fomented Agitation Against Meat Packers— 
Statistics of Argentine Packing Operations and Exports 


(Staff Corespondence of The National Provisioner.) 


(ELITOR’S NOTE.—Interesting and author- 
itative facts and figures concerning the meat 
situation in Argentina—the chief rival of the 
United States in export markets—are given 
in this first of a series of news letters from 
THE NATIONAL PROVISIONER’S staff cor- 
respondent in South America. 

For many years THE NATIONAL PROVI- 
SIONER has maintained a staff correspondent 
in Australia and New Zealand, and the news 
of that part of the meat packing world has 
been thoroughly and correctly reported. It 
is hoped that the same service may be ren- 
dered for the South American field.) 


Buenos Aires, Argentina, March 27. 

Cattle prices in the River Plate, which 
went “skyrocketing” during the. war, be- 
gan to weaken in the middle of 1920. By 
the end of that year they touched rock bot- 
tom, where they have remained until the 
first days of March, 1923. During this 
period forced liquidation has been the or- 
der of the day, and only the soundest of 
producers have weathered the storm. 

In the meantime irate cattlemen have 
assailed the packers from every angle, 
until at present some rather drastic legis- 
lation against the latter is pending. How- 
ever, now that cattle prices are strength- 
ening, with the prospects of further im- 
provement, it is more than likely that this 
legislation will be tabled until a new crisis 
resurrects it. [Editor’s Note——See cable 
reports received since this letter was 
written.] 

Howbeit, in the mind of the average 
rancher in the River Plate countries the 
blame for these sad experiences of the 
past two years and a half is laid at the 
packers’ door—accumulated stocks of war 
supplies, contracted overseas markets, 
etc., not entering into his calculations. 
For this reason we may expect producers 
and packers in the River Plate to be at 
odds for some time, until changed condi- 
tions have the inevitable effect of smooth- 
ing over the differences. 


Sheep Slaughter and Beef Outlet. 

It is true, of course, that during the en- 
tire period of depression the killings of 
cattle, sheep and hogs maintained more 
or less their normal levels, except that in 
the case of sheep about a 35% increase 
took place. In fact, the slaughter of sheep 
during the past two years has been car- 
ried on at such a pace that the wool pro- 
duction of Argentina alone dropped off 
something like 40% in the 1923 clip. That 
this should have occurred is not to be 
wondered at, since during the entire period 
of depression in the cattle trade, the de- 
mand for sheep at fair prices was steady. 
Livestock men, faced with the urgent 
necessity of securing ready money to meet 
obligations falling due as the result of 
the abuse of bank credit during the time 
of wild speculation, and to pay current 
expenses, in an effort to hold their cattle 
for better prices had to let go that which 
Paid best; namely, sheep. 

This situation is responsible for the 
great dearth in Argentina now of fat 











wethers for slaughtering. Undoubtedly 
the effects of this shortage has something 
to do with the recent sharp reaction in 
cattle prices, and as time goes on it 
should mean that the surplus production 
of. beef will find an outlet. 

That the slaughter of cattle, sheep and 
hogs by the eleven principal packing 
houses of Argentina and Uruguay are 
holding up well in 1923 is proven by the 
figures for January: cattle, 269,457 head; 
sheep, 597,061 head; and hogs, 4,524. 

Meat exports from the River Plate in 
recent years have been: 


Frozen mutton, Frozen beef, Chilled beef, 








Year. carcasses. quarters. quarters. 
1) er 1,699,794 6,876,400 21,256 
Te igang 8% «018,04 2,081,753 6,376,802 78,884 
WOO. .nccesces 1,879,754 5,849,636 702,795 
1921 3,760,505 2,062,957 
1922 2,164,497 3,578,389 


Cattle Supply Is Decreasing. 

At the present rate of slaughter, deaths 
by disease and neglect to breed animals, 
there can be no doubt that Argentina’s 
stock of cattle is diminishing. The aver- 
age annual production is around 8,000,000 








Argentine Packer Legislation 

Cable advices from Argentina tell of 
events since the writing of THE NATION- 
AL PROVISIONER staff correspondent’s 
letter. Most of the hostile legislation was 
sidetracked by the Argentine congress. 
The only bill passed was that requiring 
packers to buy cattle by live weight in- 
stead of on the old dressed weight basis. 
It also does away with English weights 
and substitutes the metric system. 

Five bills had been introduced into the 
congress during this session with regard 
to the livestock and packing industry. But 
the one mentioned was the only one to 
come to a vote. The other bills, which 
included one fixing a minimum price for 
the purchase of cattle, met with so much 
criticism that they were not voted on. 


Following the approval of this bill the 
minister of agriculture asked the chamber 
to vote on a measure he sponsored au- 
thorizing the government to build and 
operate a state packinghouse. But so 
many members left the chamber that 
there was not a quorum, and the session 
closed. 

This is believed to be the end of the 
anti-packer campaign in congress for some 
time to come, as the present extraordinary 
session expires legally on May 1. As meat 
prices have been rising for the last month, 
the crisis probably will end naturally be- 
fore the measures can be called up again 
in the regular sessions. 

The majority of the projects for solving 
the livestock crisis have been opposed by 
the executive power on the ground that 
they are both unconstitutional and inad- 
visable from a business standpoint. 


head. Exports of hides in recent years 
have been: 









Dry hides. Salt hides. Calf skins. 
1918... 1,298,000 3,162,000 97,000 
1919... 1,587,000 é 386,000 
1920... 902,00) 2,130,000 205,000 237,000 
1921.. 1,504,000 2,465,000 420,000 4,289,000 
1922.. 3,085,000 4,145,000 1,368,000 8,596,000 


At least another million hides are lo- 
cally tanned and employed in the manu- 
facture of boots and shoes, saddles, har- 
ness, belting, etc. Thus it is that the av- 
erage annual production of cattle was ex- 
ceeded by the number of hides either ex- 
ported or domestically tanned in 1922 by 
more than 1,500,000. 

Owing to the present decision of many 
breeders not to raise animals to be sold 
at a price far below the cost of produc- 
tion, and moreover due to the pronounced 
tendency to put more and more pasturage 
under the plow in order to get better re- 
turns, it is likely that this tendency to 
smaller cattle production will continue. 


Slaughter Figures for 13 Years. 


While it is true that today fully 85% 
of all livestock slaughtered in Argentina 
pass through the hands of the big packing 
plants, yet it must be remembered that 
the innumerable saladeros (establishments 
engaged in the preparation of jerked beef 
for the Brazilian and Cuban trade), mu- 
nicipal slaughter houses, etc., also demand 
an appreciably large supply of cattle for 
their requirements. 

The following table gives the number 
of head of cattle, sheep and hogs slaugh- 
tered by packing houses, saladeros and 
canned meat factories in Argentina from 
1910 to 1922: 


Cattle. Sheep. Hogs. 
1,375,692 
1,585,614 
1,736,962 
1,603,564 


3,608,000 25,531 








Yo) Oe 1,780,906 





39,689,320 

Prior to advent of the modern frigorifico 
(as the packinghouses are called in the 
Argentine) only a comparatively small 


portion of livestock by-products were util- ~ 


ized, but with the coming of modern pack- 
inghouses practically everything is util- 
ized in some manner. 


Hard to Get Statistics. 


It is greatly to be regretted that de- 
tailed statistics as to Argentina’s produc- 
tion of packinghouse by-products are not 
available from month to month. The lat- 
est published survey of the packing in- 
dustry is based upon the industrial cen- 
sus of 1914—so far out of date as to be of 
little worth in sizing up the situation to- 
day. Moreover there is no trade publica- 
tion in Argentina which devotes special 


(Continued on page 44.) 






: 


pane tee 











22 


THE NATIONAL PROVISIONER 





LIVERPOOL AND OUR PROVISION TRADE 


Growth and Prospects Trend to Pre-War Values 


By James H. Hyslop, Chairman, Liverpool Provision Trade Association. 


(EDITOR’S NOTE. — Special interest at- 
taches to the development of the prevision 
trade in Great Britain and the possible trend 
today. Recently Mr. James H. Hyslop gave 
some hitherto unpublished facts about this 
subject which aroused much interest and com- 
ment in British circles. Several packers in 
the United States have asked that they be 
brought to the attention of the whole meat 
industry in this country. Feeling that every 
reader will be glad to know what Mr. Hyslop 
has to say, THE NATIONAL PROVISIONER 
is giving the substance of Mr. Hyslop’s re- 
marks in this article.) 


Many importing and exporting trades 
contribute to the prosperity of the port of 
Liverpool. But amongst the foremost 
sources of both employment and revenue 
must be placed the Liverpool Provision 
Trade Association. If not in the category 
of those industries which by the manufac- 
ture of imported raw material create 
further employment and overseas trade, 
its huge weekly importations of foodstuffs 
make it a business of paramount import- 
ance and concern. 

Dependent as Great Britain unfortunate- 
ly is in so large a measure on the outside 
world for her essential food supplies, the 
enterprise and wide activity of the provi- 
sion trade is a necessity to the needs of 
the country. This dependence was realized 
with force for the first time by the public 
generally during the war years, and the 
volume and extent of the business inter- 
ests involved in the importation of our 
food suplies more fully understood. 

Incidentally, also, it was learned that 
the way to a satisfactory continuance of 
the suitable and adequate food require- 
ments of the nation was along the old 
channels of experienced and competitive 
individual effort, rather than through an 
expensive departmental monopoly and 
control. 

The immensity of Great Britain’s food 
bill and the desirability of encouraging in 
every practicable and reasonable way 
home production and agriculture neces- 
sarily cannot form any part of this brief 
summary of the activities of, the provision 
trade within the port of Liverpool. 

Association’s Early Work. 

The Liverpool Provision Trade Associa- 
tion was formed in 1874; before that time 
there were apparently no defined rules, 
and trading transactions were largely gov- 
erned by arrangement and custom. With 
the gradual development of the trade, the 
association came into existence in that 
year, and had for its first chairman an old 
Liverpool worthy in Mr. William Gardner. 

It is recorded in the minutes of the as- 
sociation that at a special meeting in 1886 
an eventful resolution was passed, express- 
ing the opinion that— 

“A newsroom located in a central posi- 
tion for the use of the provision and other 
kindred trades is a present felt want and 
a growing necessity.” 

Arising out of that resolution came 
later, in 1886, the first Liverpool Produce 
Exchange, with which in 1889 was finally 
merged the Liverpool Provision Trade As- 
sociation. The present commodious ex- 
change was opened on October 7th, 1902, 
with much ceremony, by the Canadian 
Premier, Sir Wilfrid Laurier, and the 
whole of the handsome Produce Exchange 
buildings have recently been purchased 
outright by the association. The fiftieth 
anniversary of the formation of the asso- 
ciation will, therefore, occur in 1924, and 
plans are already in the air for suitably 
marking the jubilee year. 


Lard Options. 
To meet what was felt to be a necessity 


for the progress of the trade, a refined 
lard options market—similar to the cotton 
and corn futures markets—was opened in 
the exchange in 1912, and has steadily 
grown to large proportions. Not, perhaps, 
as well known as the other option mar- 
kets, its value to the lard trade of the 
country is considerable. 


The fact that imports averaging 40,000 
half-cwt. boxes lard—apart from the heavy 
continental trade in this article—reach 
this country every week is indicative of 
the value and need of a futures market, 
with its option ring facilities. Like the 
cotton and Chicago markets, stout lungs 
and a good physique are not the least 
qualifications for success in the Liverpool 
lard pit. 

The Liverpool Provision Trade Associa- 
tion is now the largest and most influential 
food association of its kind in the country, 
and its wide influence has become a fac- 
tor of value in promoting standards of 
quality, and encouraging, by its marketing 
facilities, food production in all parts of 
the world. Its main connection is with 
the meat packing industries of the United 
States and Canada and the dairy associa- 
tions of the colonies. The particular ac- 
tivities of its members are directed to the 
importation of bacon, hams, lard, and 
other hog products, together with cheese, 
butter, and eggs. 

The history of the association since 1874 
is one of progress and service to the port. 
Its regulations and rules, which have 
largely become the standard rules both 
here and.in. America, governing the -ex- 
port trade in bacon and lard, have largely 
been instrumental in indicating to pro- 
ducers and shippers abroad the require- 
ments of the British markets. Its rules 
providing for the standardization of con- 
tracts, the setting up of arbitration com- 
mittees giving protection to British buy- 
ers, and its efforts in overcoming freight 
and insurance difficulties, have contrib- 
uted in no small degree to the expansion 
of the trade. Its policy has been directed 
towards open markets on a competitive 
basis, and against any combination of 
artificial price control by either sellers or 
buyers. 


Early American Imports. 


The earliest shipments of American 
bacon and lard to this country were about 
the year 1842, the first lots being brought 
forward by some of the large shipping 
companies, who presumably acted in the 
nature of banker-agents for the American 
producers. A few years later, pioneers 
from this country, mostly North of Ire- 
land men, began crossing to America to 
engage in this new business, and firms 
opened up here to deal with the arrivals. 


The earliest extant price list offering 
American previsions is thought to be one 
issued under date of January 3rd, 1843, by 
Mr. William Gardner, and a reference to 
this interesting memento shows that in 
those days there was a duty of 3s 6d per 
cwt. on bacon and hams imported from 
British possessions and 14s per cwt. on 
bacon and hams imported from (in the 
words of the circular) “foreign parts.” It 
is interesting to note that American 
cheese was mostly in casks, and bacon 
and hams frequently in bales and hogs- 
heads. A considerable quantity of the 
bacon and hams in these early days was 
rafted down the Mississippi and shippea 
out by the old-time sailing ships from New 
Orleans. 


The methods of disposal here at that 
time were largely through the medium of 
advertised auction sales, preceded occa- 
sionally, according to old records, by a 
free and not dry dinner to all probable 
buyers. 
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Refrigeration. 

The science of refrigeration has perhaps 
been the primary agent in the successful 
development of the provision industry of 
today. With the present wonderfully quick 
transit facilities, all kinds of mild cured 
bacon to suit the palate of our home con- 
sumers passes from the elaborate packing 
and curing houses of the West into re. 
frigerator cars to the shipping points, 
thence to refrigerators on steamers, reach- 
ing the British market in a state of fresh- 
ness and condition which compares favor- 
ably with home-produced goods. 


The pioneers of the North American 
trade in bacon and hog products who 
seventy years ago crossed the Atlantic to 
sound a new industry “built better than 
they knew,” as today the great American 
packing business, with its world-wide dis- 
tribution of all meat and hog products, is 
to be numbered among the world’s largest 
industries. The Board of Trade option 
market in Chicago has become the. nerve 
center of the provision markets of the 
world. 

In August, 1919, the British Government 
resumed control of foodstuffs and prices 
were kept on an artificial basis until the 
spring of 1921, when restrictions were 
removed and the trade reverted to its nor- 
mal channels. The artificial conditions 
created by the Ministry of Food could not 
be overcome in any short period, and the 
provision trade is only now gradually 
getting back to normal conditions. The 
range of prices, as was inévitable after a 
control period, which tended to stifle the 
initiative of producers and_ distributors 
alike, have remained“ high, with consider- 
able fluctuations in values. As an indica- 
tion of the wide swing of prices, the fol- 
lowing approximate spot quotations are 
of interest. 


June. Dec June, Dec., 
1921. 1921. 1922. 1922, 
Cwt. Cwt. Cwt. Cwt. 
American hams. ..... 150/- 115/- 140/- 100/- 
American Cumberland 115/- 88/- 100/- 95/- 
American bellies .... 110/- 100/- 85/- 115/- 


These periods were marked by many 
causes which contributed to the high and 
fluctuating values, the principal perhaps 
as regards the North American trade be- 
ing the adverse rate of exchange, and the 
now rapid recovery of the purchasing pow- 
er of the pound sterling is a matter of 
eminent satisfaction to all buyers of food- 
stuffs in American markets. 


Slump and Its Effects. 

The American home consumption of food 
products during the periods mentioned 
was in the main good, and with high labor 
and establishment costs, coupled with the 
high prices which had to be paid by pack- 
ers to the American farmers for hogs (the 
raw material of the industry), prices to 
export buyers were necessarily high. 

The aftermath of the huge war produc- 
tion left American packers with enormous 
stocks, and the world slump resulted—not 
withstanding the high prices for cured 
products suitable for this country—in the 
American packing industry having the 
worst financial year on record. Our own 
unemployment barometer being nowhere 
reflected more closely than in the con- 
sumptive inquiry for imported foodstuffs, 
the results of trading by British provision 
importers during the past year have also 
naturally been of an unsatisfactory nature. 

The revenues to the port authorities, 
and the employment both to dockers and 
warehousemen in unloading and distribut- 
ing the quantities of provisions which ar- 
rive week*by week at the port cannot be 
accurately judged, but some idea of the 
value of the trade to the port can be 
illustrated by the twelve months, taking 
as examples bacon (including hams), 
cheese, lard, and eggs: 


Poxes. Weight, lbs. 

Bacon and hams............ 513,718 304,000,000 
SP eT Lye 405,817 33,000,000 
PE Swaceeveass socaneaceee 1,946,429 1119.004),000 
Cases, 

NE. csi os cs 6anss thse basnk ee ens eee 340.000 


To these rough figures must be added 
(Continued on page 43.) 
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Meow Plain Truth 

















Recently on this page we talked about 
how some packers can save money on 
shrinkage in hides—but this isn’t all. 


Just think of the enormous losses 
which occur every day on shrinkages in 
bologna and cooked meats! 


What should be the standard 
shrinkage? 


How do you know that you are not 
losing 1% to 3% on your cooked meats 
in shrinkage? 


How much does this mean to your 
pocketbook? 


_ Now then, Mr. Packer, if this informa- 
tion 1s furnished to you trom the best 


brains in the industry, 1s it worth $12.00? 
If it isn’t, DON’T 
BUY “THE PACK- 
ERS’ ENCYCLO- 
PEDIA”—but if. it 
Is, we suggest that 
you send in your 
order NOW, because 
there are not many 
copies left. 








Chapter One:—CATTLE 
Breeds of Cattle 
Market Classes ene Grades of 
Cattle and Calv 
ene Percentages of Cat- 


Beet Slaughtering 
Beef Cooling 
Beef Gragins 


Handling of "Reet for Export 
Beef Cutting and Boning 
Plate Beef 

Mess ef 

Curing Barreled Beef 
Manufacture of Desed Beef 
Handling Beef Offal 
— and Grading Beef 
Handling Miscellaneous Meats 
Manufacture of Beef Extract 
Manufacture of Oleo Products 
Tallow 

Handling of Hides 


Chapter Two:—HOGS 
Breeds of Hogs 
Market Classes and Grades of 


we. 4 Yields of Hogs 
Killing Operations 
















Hog Cooling 

Shipper Pigs 

Pork Cuts 

Curing Pork Cuts 

Smokehouse Operation 

Ham Boning and Cooking 

Lard —— 

Hog Casing: 

Edible les. Offal or Miscel- 
laneous Meats 

Preparation of Pigs Feet 


Chapter Three:—SMALL 


STOCK 

Market Classes and Grades 
of Sheep and Lambs 

Sheep Killing 

Sheep Dressing 

Sheep Casings 

Casings from Calves and 
Yearlings 


Chapter Four:—INEDIBLE 


BY-PRODUCTS 
Inedible Tank Hou 
Blood and Teakees ‘Yields 
Tankage Preparation 


Manufacture of Glue 

Bones, Horns and Hoofs 

Handling Hog Hair 

Catch Basins 

Cost and Return on By- 
Products 






Chapter Five:—MISCELLA- 
NEOUS 
Sausage ene 
Meat Cannin 






a Glands and Their 


Packinghouss Chemistry 
Packinghouse Refrigeration 
Packinghouse Cost Account- 







ng 
Location of Packing Plants 
Construction of Packing 
Plants 


Chapter Six:—VEGETABLE 
OILS 


Vegetable Oil Refining 
Compound Manufacture 
Winter Oil 










Hydrogenation of Oils and 












The Packers’ Encyclopedia 


Price, $12.00 Postpaid in U. S. Foreign, $12.25 
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SWIFT INTERNACIONAL’S PROFIT. 
Declaring a dividend and with a profit 
to show of $3,505,874.82 for the year ended 


December, 1922, Compania Swift Inter- 
nacional has had a satisfactory statement 
to present regarding current business. 
Steady improvement took place in 1922 
and the condition of the plants has been 
well taken care of and liberal reserves 
provided, according to President Edward 
F. Swift. 

President Swift in his annual report 
sums up the situation as follows: 

“Steady improvement in conditions has 
been experienced throughout the year. 
The results, while satisfactory, would 
have shown further improvement except 
for abnormal depreciation in certain con- 
tinental currencies and adverse adjust- 
ments on previous years’ consignments 
finally disposed of in 1922. 


“In Argentina there has been a good 
deal of agitation on the part of some live- 
stock producers because of the prices pre- 
vailing for cattle, but the conservative 
cattle raiser, with a knowledge of world 
conditions, realizes that the liquidation 
which has occurred in Argentina was not 
only necessary but, from an economic 
standpoint, inevitable. We greatly regret 
that any of our friends and clients in 
South America have suffered financial 
losses, but we are glad to say that the 
general situation is improving steadily. 

“In arriving at the results shown in the 
accompanying balance sheet, the invento- 
ries have been conservatively valued and 
adequate reserves have been made to 
cover all possible losses in consignments 
or accounts. The physical condition of 
the plants of our associated companies 
has been well maintained and liberal 
reserves have been provided for deprecia- 
tion. 

“At the annual meeting held April 26, 
1923, the shareholders declared a semi- 
annual dividend of 90 cents gold per share, 
payable August 15, 1923, to shareholders 
of record July 16, 1923. The current busi- 
ness of the company is satisfactory and 
it is expected that the company will con- 
tinue semi-annual dividends.” 
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Balance Sheet for 1922. 

The balance sheet as of December 31, 
1922, and the profit'-and loss account for 
the calendar year 1922 are as follows: 

Balance Sheet December 31, 1922, 
ASSETS. 


Argentine Gold 
Stock investment, book value, Decem- 
Ly 





eh rer . « -$49,945,145.49 
Due from associated companies 8,373,435.09 
Cash in bank 1,279.03 








$58,319,859.61 


LIABILITIES. 
Caged? hoo FEES 2E0 5 oe HS 2 SHEET NERS $22,500,000.00 
Owing to associated companies......... 23,994,246.89 
SEES SRONINUD. «0 55.5546 6h 4 ben 0050s 2nd ue 661,620.75 
Surplus 


i, a ion LEGS SS AUS SR SS 11,163/991.97 


$58,319,859.61 
PROFIT AND LOSS AND SURPLUS ACCOUNT. 
Year Ended December 31, 1922, 
Argentine Gold 


wecncvccssccscccsecesccossessets $12,626,977.15 
9,200.00 


Directors’ and auditor’s fees............ 
$12,617,777.15 
Dividends paid year 1922 out of surplus 
December 31, 1921: 
WOREUBET oc oc ctecsends $1,865,520.00 
ATOR onc ccccpevevcees 1,399,140.006 3,264,660.00 
$ 9,353,117.15 


Profit 1922 ...........++.+-$3,005,874,82 
Less adjustments on previ- 
ous years’ consignments.. 1,695,000.00 
—_————$ 1.810,874.82 





Surplus December 31, 1922.............- $11,163,991.97 


The officers of Compania Swift Inter- 
nacional are as follows: Edward F. Swift, 
president; Charles H. Swift, vice-presi- 
dent; H. McLerie, vice-president; R. Gor- 
don, vice-president; A. Pierpont, secretary 
and treasurer. 

The directors are as follows: Edward F. 
Swift, Chicago; Charles H. Swift, Chi- 
cago; L. O. Barr, Buenos Aires; R. Gor- 
don, Buenos Aires; C. F. McKim, Buenos 
Aires; C. O. Gorton, Chicago; H. McLerie, 
Chicago; A. Pierpoint, Buenos Aires; M. 
A. Carranza, Buenos Aires. 





HOLDS PURCHASE LEGAL. 
Armour & Company, answering the 
complaint of the Secretary of Agriculture 
against the purchase of Morris & Com- 
pany, denied this week that the acquisi- 
tion was in violation of the Packers and 
Stockyards Act or any other law. Formal 
hearings on the complaint will open at 
Kansas City, Mo., April 30 before Chester 
Morrill, assistant to the Secretary of Agri- 
culture and officer in charge of the Pack- 
ers and Stockyards Administration. Ar- 
mour officials contend that the purchase 

does not tend to create a monopoly. 
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TRADE GLEANINGS. 
The Graham Sausage Co., 243 W. Wood 
street, Decatur, Ill., has been incorporated,’ 
The Snider-Hand Packing Co.; Tulsa, 


Okla., has been incorporated by H. H. 
Snider and others. 


Banfield Brothers Packing Co., 1860-—N, 
Boulevard, Springfield, Mo., will shortly 
erect a new plant. 

The Non-Acid Fertilizer and Chemical 
Co., Jacksonville, Fla., has been incorpor- 
ated with C. W. Deen as president. 

The Laurel County Products Co., Lon- 
don, Ky., has been incorporated by W. A. 
Pennington, J. B. Johnson and others. 

The New South Packing Co., Middles- 
boro, Tenn., is planning to make extensive 
improvements in its plant in the near fu- 
ture. 

The Confederated Home Abattoirs Cor- 
poration, Providence, R. I. is going to 
build a plant at Delta, Pa., and another at 
York, Pa. 

The Equity Co-operative Packing Co., 
Fargo, N. D., has been sold to The Fargo 
Packing Co., which has recently been or- 
ganjzed. 

The M. Courtney Packing Co., St. Louis, 
Mo., has been incorporated with a capital 
of $35,000 by C. N. Drake, M. Courtney 
and F. J. Kendall. 

The Grand Rapids Packing Co., Grand 
Rapids, Mich., is considering a definite 
site for the erection of a new plant in the 
neighborhood of Grand Rapids. 

James S. Burroughs & Company, brok- 
ers in chemicals and vegetable oils, are 
now established in new offices in the In- 
ternational Commerce building,.7 Water 
street, New York City. 

The Sullivan Packing Company of De- 
troit, Mich., has declared its usual quar- 
terly dividend of 2% on the preferred 
stock of the company, payable May 1, 1923, 
to stockholders of record April 21, 1923. 

The Fairmont Provision & Packing Co., 
Fairmont, W. Va. has taken over the 
packing plant formerly operated by Louis 


Altberger & Co. The company is incor- 
porated with $100,000 capital stock. Of- 
ficers: M. A. Joliff, president; John Hagan, 
treasurer; and H. P. Meighen, secretary 
and manager of plant. 
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There Is Money in Tankwater 


Save it by boiling down in a Swenson Evaporator. 
tilizer recovered will pay for the machinery required Spring the first 
year and after that net big profits on every tank discharged. 


A simple process—boils with exhaust steam. Repairs practically 


negligible. Better investigate. 


ESTIMATES ON REQUEST. 
SWENSON EVAPORATOR CO. 
(Subsidiary of Whiting Corporation) 
Harvey, Ill. (Chicago Suburb) 


Main Office and Works: 


\ SWENSON 


EVAPORATORS = an) capacity foran) liquor 


Pulp Mill Machinery ~ 
ar Equipment - Chemical 


The fer- 







stallizers 
achinery 


nuous C 





















Ap’ 


earn 


he et 


a on 





Vood 


ated.” 


ulsa, 


0-N, 
ortly 


nical 
‘por- 


Lon- 
fe 


les. 
sive 
' fu- 


Cor- 
> to 
r at 


Co., 
TZ0 


uis, 
ital 
ney 


and 
1ite 
the 


0. 
lis 
or- 
Of- 


ry 





April 28, 1923. 


THE 
NATIONAL PROVISIONER 
Chicago and New York 


Official Organ Institute of American 
Meat Packers and the American 
Meat Packers’ Trade and 
Supply Association 





Published Weekly by 
The Food Trade Publishing Co. 


(Incorporated Under the Laws of the Staite of 
New York.) 


at the Old Colony Building, Chicago. 
Eastern Office, 15 Park Row, New York. 


Orro V. SCHRENK, President. 
PauL I, ALDRICH, Vice-President. 
Husert CrLuis, Secretary and Treasurer. 





Pau. I. ALDRICH, Hditor and Manager. 
R. A. CLEMEN, Associate Editor. 








GENERAL OFFICES. 


Old Colony Building, Chicago. 
Telephones Wabash 742 and 743. 
Cable Address “Sampan,” Chicago 
EASTERN OFFICES. 
15 Park Row, New York. 
Telephone Barclay 6770. 


Correspondence on all subjects of practical 
interest to our readers is cordially invited. 





Money due THE NATIONAL PROVISIONER 
should be paid to the New York office. 





Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discontinue 
except by letter. 


TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 





Gaited eae RANG SP ie cae ae $3.00 
ee ree eee te er: 4.00 
All Foreign Countries in ‘the Postal 
MIRON, WANT: PROT soi c oo 'dic ins ACen eo aloes « 5.00 
Single or Extra Copies, each............ .10 





NOTICE TO FOREIGN SUBSCRIBERS. 

Subscribers to THE NATIONAL PROVISIONER 
{2 foreign countries should remember that remit- 
tances for subscriptions must take account of the 
difference in exchange, and must in every case repre- 
sent $5.00 in United “States money. Compliance witb 
this requirement will save unnecessary correspond- 
enee. 








INSTITUTE OF AMERICAN MEAT PACKERS. 


President—Chas. E. Herrick, Brennan Packing 
Company, Chicago, Illinois. 

Vice Presidents—C. B. Heinemann, Institute of 
American Meat Packers, Chicago; W. W. Woods, In- 
stitute of American Meat Packers, Chicago; Gustav 
Bischoff, Jr., St. Louis Independent Packing Com- 
pany, St, Louis, Mo.; J. C. Dold, Jacob Dold Packing 
Company, Buffalo, N. Y.; J. J. Felin, John J. Felin 
& Company, Inc., Philadelphia, Pa. 

Treasurer—John T. Agar, William Davies Co., Inc., 
Chicago. 

Chairman of Institute Plan Commission—Thos, EF. 
Wilson, Wilson & Company, Chicago. 

Central Administrative Committee—Chas. E, a 3 
rick, Brennan on pany, Ohi Senay oe. 
Wilson, Wilson & owe jue Chicago; 

Jr., Swift & Company, hicago; T. Davis tt 
Corkran- Hill & Co., on Men Md. 

Directors—For three years: J. Ogden Armour, 
Armour & Company, Chicago; Raward Morris, Jr., 
Morris & Company, Chicago; Thos. E, Wilson, Wil- 
sen & Company, Chicago; T. Davis Hill, Corkran 
Hill & Co., Baltimore, Md.; T. P. Breslin, Standard 
Packing Company, Inc., Los Angeles, Cal. For two 
years: Edward A. Cudahy, Jr., Cudahy Packing Com- 

ny, Chicago; G. F. Swift Jr, Swift & Company, 

icago; Oscar G. Mayer, scar Mayer & Co., Chi- 
cago; W. H. White, Jr., White Provision Company, 
Atlanta, Ga.; J. A. Wiederstein, John Hoffman's 
Sons Company, Cincinnati, O. For one year: B. 
Merritt, Indianapolis Abattoir Co., Indianapolis, Ind.; 
Myron McMillan, J. T. McMillan & Co., St. Paul, 
Ninn.; D. ©, Roberton, Miller & Hart, Inc., Chi- 
cago; T. W. Taliaferro, Hammond Standish & Com- 
pany, Detroit, Mich.; George A. Hormel, Geo. 
Hormel & Co., Austin, Minn. 








AMERICAN MEAT PACKERS’ TRADE AND SUPPLY 
ASSOCIATION, 


President—R. B. Harbison, Paterson Parchment 
Paper Co., Chicago, Ill. 

Vice-President—H. L. Harris, Pacific Coast Borax 
Co., New York City. 

Beard of Governors—J. P. Brunt, Mid-West Box 
Co., Chicago; C. H. Hanson, Thomson & Taylor Com- 
pany, Chicago; Chas.-+V. recht, The Brecht. Com- 
pany, St. Louis, Mo.; Horace C. Gardner, Gardner & 
Lindberg, Chicago; H. G. Edwards, American Can 
Company, Chicago; W. J. Richter, Walter J. Richter 
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New Methods of Hide Curing 


Methods of hide curing are of great im- 


" portance and are today of more signifi- 


cance than at other times, perhaps, because 
cif the recent period of depression in the 
hide and leather trade. This is all of vital 
interest to the packer. In this field there 
is much room for constructive work. 

It is, therefore, particularly appropriate 
that one of the first steps to be taken by 
the Institute of American Meat Packers 
in its research program should be the 
study of new methods of curing 


_ hides. This constructive work recently 


made known by Vice-President W. W. 
Woods of the Department of Education 
and Research of the Institute is a scien- 
tific survey of the relative merits of the 
old way of salting hides and the new 
method of washing and brining. This is 
to be tested in joint experiments of the 
Institute and the Tanners’ Council. 

Old as is the process of tanning, almost 
nothing is known of the fundamental sci- 
The result of this 
ignorance is that the tanner today does 


ence underlying it. 


not know to any great extent what will be 
the result in finished leather of a hide or 
skin which he puts through the tanning 
process. 

Tackling this problem, there has been 
begun the process of putting down hides 
based on experiments at the University 
of Cincinnati by Professor George D. Mc- 
Laughlin. This work will be done in co- 
operation with a number of member com- 
panies which have agreed to carry out 
the tests. In about six months’ time it is 
likely that there will be results that will 
be of great value to the industry. And a 
step will have been taken in the develop- 
ment of a highly important phase of this 
business. 


— i 


Lighter Lambs Wanted 


One of the interesting currents in the 
meat business at present is the emphasis 
that has been shown to exist in the mar- 
kets of the country for lighter weight 
lambs. There have at the same time been 
many statements made in the last few 
weeks to the effect that the heavy lamb 
should be given more of a chance. And 
some of these statements were made by 
authorities whose importance is nation 
wide. The question arises, therefore, as 
to which is the preferable, the heavy or 
the light lamb. 

This question was so important that the 
U. S. Bureau of Agricultural Economics 
made a special investigation to find out 
the reasons for the discrimination against 
heavy lamb. As a result it was seen that 
while hotels, restaurants, railroad dining 
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car systems and steamship lines are able 
to utilize heavy lamb cuts, the average 
housewife considers lighter weight cuts 
are more economical. 


The problem is really one for the pro- 
ducer. As a result of improved breeding 
for the production of mutton and wool, 
flocks in general have increased somewhat 
But with the con- 
sumers’ preference turned toward lighter 


in average weight. 


cuts of all classes of meats, heavy lamb 
has been at a disadvantage. The addi- 
tional amounts of fat found on heavy lamb 
cuts is also responsible for some of the 
prejudice against this class of meat, as 
lamb fat is not relished by most meat 
consumers, 

This tendency toward lighter cuts is one 
that will have to be considered by pro- 
ducers. As a result of the demand from 
consumers for lighter cuts the average 
weight of beef cattle marketed has been 
tending lower for the last several years. 
Beef producers have recognized this and 
have changed their methods of market- 
ing accordingly. 

The problem for the lamb producer is 
to determine whether he will realize the 
greatest net return by marketing his lambs 
at an earlier age and at lighter weights, 
thereby obtaining a higher price, or by 
trusting to the increased weight to com- 
pensate for the lower price per pound 
which he will have to accept. 


—_—_o—_—_ 


Teaching His Boy to Pack Meat 


With so many forward steps being taken 
in the development of the meat industry 
there is a great future in it for any young 
man who will take it seriously and is 
willing to work hard from the bottom up. 
This is being realized more and more by 
the leaders in meat packing circles. 

The other day a striking illustration 
was told about a leader in the business 
world in the East. He haa a son who 
wanted to go to college and then enter 
the meat packing industry. Hearing of 
the developments in the industry and the 
chance for first class practical education, 


this man decided that instead of sending © 


his son to school in the East he would 
send him to Chicago where he could start 
in at once to study the industry at close 
range. At the same time he felt that his 
son could take advantage of the courses 
that the Institute might develop. So the 
son is to come to Chicago in the autumn 
of 1928. 

This is the real aim of the leaders in 
the Institute and this is the type of mate- 
rial that is required for the recruiting of 
executives. It is to be hoped that many 


others will follow this. wise example. 
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PRACTICAL POINTS FOR THE TRADE 


[Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.] 


Making Galician Sausage 
A sausage manufacturer in the Eastern 
mining regions writes as follows: 


Editor The National Provisioner: 

We find there is a ready sale for what 
is known as Galician sausage, which is 
similar to Polish sausage. This product is 
sold exclusively to the foreigners in the 
mining sections of this country. 

We have attempted to manufacture this 
product and have handled it practically 
the same as Polish sausage, but have not 
obtained the desired results. If you can 
enlighten us as to the proper formula and 
method of handling it will be greatly ap- 
preciated. 

Following is the formula and operating 
directions for this product: 

Galician Sausage. 

Meats: 

20 lbs. fresh boneless chucks, trimmed. 
50 lbs. extra lean pork trimmings. 

20 Ibs. extra lean pork cheek meat. 

10 lbs. regular pork trimmings. 

100 lbs. 

Spices: 

Ibs. salt. 

oz. nitrate of soda or saltpetre. 

oz. peeled garlic. 

oz. ground white pepper. 

oz. ground coriander. 

Method of Handling.—Grind the bone- 
less chucks and pork cheeks through 1%” 
plate of hasher. Grind lean and regular 
pork trimmings through %” plate of hash- 
er. 

Weigh off in proper proportions and put 
all meats together in the mixing machine, 
adding spices and about 10 lbs. of ice wa- 
ter, and mix for about 4 minutes. Then 
deliver to stuffing machine and stuff in 
beef rounds, cut in 36” lengths and casings 
tied on one end with 3-ply silver sail twine 
before stuffing. 

Then stuff the casings to full capacity, 
and tie off the other end and link or twist 
in the center, so that the product will be 
hung on the smoke sticks in pairs. 

Put in the cooler at 36° to 40° tempera- 
ture, and allow to chill overnight, which 
will give the meat an opportunity to cure 
in the casings. The following morning put 
in the smoke house at a temperature of 
130° for the first half hour, and the second 
hour raise to 160°, and at this period the 
product should show good color. Then 
gradually raise the temperature of the 
smoke house to about 300°, and hold at 
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Figuring Sausage 
Costs 


Extra copies of the “STUDY 
OF SAUSAGE COSTS” which 
appeared in the August roth issue 
of THE NATIONAL PROVISIONER 
may be obtained upon application 
to THE NATIONAL PROVI- 
SIONER, Old Colony Building, 
Chicago, III. 

If you did not read this analysis 
of the proper method of keeping 
track of your sausage costs, you 
should get a copy of this report at 
once and study it. Single copies 
may be had free of charge, as long 
as they last. 














Profits from Casings 


result from the efficient 
and economic operation 
in production and sales. 


My Sales and Service 


combination fulfill these needs. 
Write for details. 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, Ill. 
Cable address ‘“‘“ROLESNELY”’ 











this temperature for about 20 minutes, so 
that the product will thoroughly bake in 
the smoking process. 

Then remove from the smoke house and 
allow to hang in natural temperatures ex- 
posed to draft, so that the sausage will 
wrinkle, which is very unusual. 

The foreign class of people who demand 
this sausage will not be satisfied with 
sausage cooked in water. It must be baked 
in the smoke house, and naturally dries 
out very rapidly after smoking. It is usu- 
ally found hanging on racks or from the 
ceiling of stores in the foreign settlements, 
where there is a very ready sale for this 
class of product. 

i 
EQUIPMENT NOT AN EXPENSE. 

Too many meat market owners regard 
an outlay for improvements as money 
spent never to return. No doubt many 
meat retailers hesitate to buy a new coun- 
ter, scales, cash register, display case or 
ice machine; or a new fixture of any kind 
because they think, “Oh, well, I can do 
without it; what’s the use of spending that 
money, anyway?” 

The fact is the man who looks upon the 
purchase of improved equipment of any 
kind or the refitting of his shop as a mere 
item of expense has the wrong view of 
the whole matter. He is standing in his 
own light. He is not succeeding as he 
should and he can’t succeed until he gets 
himself straight in this important matter. 

Equipment is not an expense. It is an 
investment. 

The well-equipped store is the one that 
gets the business. Modern fixtures and at- 
tractively displayed goods are the rule 
nowadays. The progressive merchant 
wants not only machines to do the work 
for which they are intended, but machines 
which will produce results attractive in 
appearance and satisfying to his trade. 
He must have equipment which can be 
kept, with a minimum of effort in absolute- 


ly sanitary condition at all times. 
a 


If you need a good man watch the 
“Wanted” page. 


Luncheon Meat Loaf 


A sausage-maker on the Pacific Coast 
who reads THE NATIONAL PROVISION. 
ER and uses “The Packers’ Encyclopedia,” 
wants a recipe for a commercial meat loaf. 
He says: 

Editor The National Provisioner: 

I would like a good recipe for veal loaf. 
The recipe in “The Packers’ Encyclopedia” 
is all right for delicatessen use, but I 
would like a formula for ordinary use. 

In reply to this inquiry the following 
formula and directions for making a stan- 
dard luncheon meat loaf are given: 

Luncheon Meat Loaf. 

Meats: 

30 Ibs. dry cured boneless bull meat or 
chucks. 

30 lbs. dry cured lean pork trimmings. 

30 lbs. dry cured pork cheek meat. 

10 Ibs. fresh regular pork trimmings. 


100 lbs. 

5 lbs. cracker meal. 

5 lbs. cereal. 

20 per cent crushed ice. 

Spices: 

Ibs. salt (if fresh meats are used). 

oz. granulated sugar. 

oz. nitrate of soda or saltpetre. 

oz. ground white pepper. 

oz. ground nutmeg. 

oz. rubbed sage. 
lbs. peeled onions. 

Grind all meats through the %-in. plate 
of hasher, then put beef and pork cheeks 
in silent cutting machine and chop about 
three minutes., gradually adding cereal, 
cracker meal and crushed ice. Then add 
lean and regular pork trimmings and chop 
all together for about two minutes addi- 
tional. 

Then carry the chopped meat to the 
bench and mix and scale in pans prepara- 
tory to baking. Knead the meats thor- 
oughly with the hands to exclude air pock- 
ets, and fill in tins, 5 lbs. 14 oz. to each 
tin. 


bho bs Ol bo 00 


Then put in a rotary bake oven, starting 
with a temperature of about 250 deg for 
the first hour; then raise to 300 deg. for 
the second hour; then gradually raise the 
temperature to 350 deg. to finish the prod- 
uct. The required time to bake meat loaf 
should be from three to three and one- 
quarter hours. 

When the product is finished remove 
from the bake oven and empty out of tins 
immediately, saving the grease from each 
tin. In a packinghouse this is taken to 
the grease tank. 

After the product is removed from the 
tins, place the loaves on a flat truck or 
table and apply, with a small brush, a 
solution of sugar and hot water over the 
top of each loaf, to develop and maintain 
the color. 

Allow the finished product to remain in 
a natural temperature before taking to the 
packing cooler to be wrapped and packed 
for prompt sale or shipment. 


_——eo-_— 


Do you know how to take off a steer 
hide, or a calf skin, so that it will grade 
No.1? Ask THE BLUE BOOK, the 
“Packer's Encyclopedia.” 
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Pickled Pigs’ Feet 


Putting out a pickled pigs’ feet product 
that will Keep in condition and also have 
an atiractive appearance for the customer 
is an art not possessed by every packer. 
One old-time firm makes a specialty of 
this product and has always held a good 
trade because it maintained its standard 
of quality and appetizing appearance. 

A small packer in the Southwest writes 
as follows: 

Editor The National Provisioner: 

This company has had in the past con- 
siderable trouble in the preparing of their 
pickled pigs’ feet. 

Firstly, we cannot get them to hold up, 
and so we get considerable claims in the 
way of spoiled goods. 

Secondly, we do not seem to be able to 
prepare the feet so that they will make a 
presentable appearance. Perhaps it is in 
the curing and cooking that we are at 
fault. We would appreciate a full formula. 


Following are full directions for the 
preparation of pickled pigs’ feet: 

Handling.—Just as soon as the feet are 
received from the cutting floor, store them 
in the cooler until ready to shave. Do not 
carry more than one truckload of feet in 
the shaving room at a time. 

Scalding.—Scald the feet 15 to 20 min- 
utes in water at a temperature of 130 deg. 
to 140 deg. Pull the toes and take the 
feet to the shaving room, allowing them to 
remain in fhe scalding water just long 
enough to scald them, but no longer. 

Shaving.—Shave the feet first on a ma- 
chine. Then they are to be shaved and 
singed by hand. During the process of, 
finishing have the feet in a tub that holds 
50 Ibs. or less. Do not use any water in 
the tub, but have convenient to the shaver 
a pail of water, so that he can dip the 
feet to remove loose hair. When cleaned 
put in ice water, kept at 45 deg. or less. 

Remove the feet every two hours, taking 
them to the cooler. Drain and weigh and 
transfer to the cellar to be spread on 
racks in one layer over night, at a tem- 
perature of 32 deg. to 36 deg. They are 
then ready to be shipped fresh. Use plenty 
of ice in shipping from the middle of 
March to the middle of October, and all 
the year around in the South. 
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Mould in Sausage 


Packers and sausagemakers 
have always had a lot of trouble 
with mould or discoloration in 
certain varieties of sausage. 
Many of them have been 
puzzled as to the remedy. 


In a recent issue of THE 
NATIONAL PROVISIONER a 
packinghouse_ superintendent 
who had studied this matter 
thoroughly gave his views as to 
the way to prevent mould and 
discoloration. This article has 
been reprinted, and copies may 
be had by subscribers to THE 
NATIONAL PROVISIONER 
upon application to the Editor, 
Old Colony Building, Chicago, 
Illinois. 











Keep the feet from fresh water as much 
as possible after scalding. Do not hold 
over 24 hours before scalding. 

Curing.—Feet that are not shipped fresh 
are to be put into vats and covered with 
80 deg. pickle. Add 1 lb. 10 oz. of double 
refined nitrate of soda or 2 lbs. saltpetre 
to each 800 lbs. of feet. Hold in pickle not 
less than 8 days and not over 20 days. At 
that time they will be ready to cook. On 
feet that have been frozen 15 days should 
be the minimum cooking age. 

Before cooking the cured feet, cut the 
skin with a sharp knife for the full length 
of foot, on a straight line from between 
toes to shank. This is on account of the 
cooking causing the skin to shrink, and it 
will naturally break unless the tension is 
relieved. By cutting as described the skin 
will be reasonably free from breaks. 


Cooking.—First see that the cooking 
box is clean. Fill the box carefully with 
feet. Let the water rise one inch above 
the feet. Turn on steam and skim until 
water comes to a boil. Then shut down 
cover and turn off steam. It is not neces- 


sary to look at the feet for three hours; 
then look to see how near they are to be- 





27 





ing done. In simmer it will not be neces- 
sary to turn the steam on again, as the 
grease on top will keep in the heat. In 
winter it may be necessary to use a little 
more steam, keeping at 180 deg. until 
cooked. 

Chilling and Packing.—Chill in the same 
vat with ice cold water, and split and pack 
for storage—250 lbs. in tierce, 1,200 lbs. in 
a 1,500-Ib. vat, 800 lbs. in 1,000-Ib. vat— 


filling same with 45-grain vinegar and re- 


priming with ;22%4-grain vinegar at 30 
days when necessary. 

Feet handled in this manner should keep 
in good condition for at least 5 months. 
It is not deemed advisable to carry feet 
any longer than 5 months. 

After feet have been in vinegar for 20 
days or over they are ready to pack for 
shipment in small packages as follows: 
Tierces, 300 lbs.; barrels, 200 lbs.; 44 bar- 
rels, 75 lbs.; % barrels, 35 Ibs.; % barrel, 
17 lbs.; kits, 13 lbs. 


——%e_—_ 


MARKING MEAT IN ENGLAND. 


A bill to amend the Merchandise Marks 
Acts with respect to imported agricultural 
produce, according to dispatches received 
by the Government from England, was in- 
troduced into the House of Commons. Un- 
der the terms of the bill imported meat 
would have to be indelibly marked to in- 
dicate the country of origin “or that the 
meat is imported produce.” Pieces of meat 
customarily imported in boxes, barrels or 
like packages would have to be marked 
only as respects the container. Provi- 
sions of the bill would not include cooked, 
canned or potted meats, sausage or offals. 
The bill seeks to provide that where im- 
ported meat is exposed for sale, retail 
dealers must expose it on slabs, rails or 
counters bearing a label indicating the 
country of origin or the fact that it is im- 
ported. Each imported egg would have to 
be marked. 

Advices from England indicate that the 
measure has the warm support of a large 
and influential group of members of the 
House of Commons. It is possible that 
amendments will develop. 
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The “Gruendler” Process 
Reduces Costs! 


The ‘‘Gruendler”’ is the only successful Flesh, Bone 
and Scrap Fat grinder to use when dry cooking by 
the new process. It produces first grade tallow or 
grease and cracklings for stock food—high in protein 
content. The time of handling from raw to finished 
product which was formerly 60 to 70 hours has been 
reduced to only 6 or 7 hours—free from all objection- 
able odors. Initial cost is 50 to 75% less. 





Interior view of the powerful Gruendler ° ° e 
Bone, Tankage, Beef-scrap and Crackling Wri te for informa tion. 
Grinder. ade extra heavy, — large 
ing-oili ball b i ‘ inds t ° . ° . 
ta. If interested in lowered costs and better production, write 


for details—no obligation on your part. 


GRUENDLER PATENT CRUSHER & PULV. CO. 


932 N. Main St. Established 1885 ST. LOUIS, MO. 
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The Curing of Meats Requires Careful Preparation 


In the curing of meat products the initial expense makes it 
absolutely imperative that all chances for failure in the pro- 
cess of curing be eliminated—and not the least chance for this 
failure lies in the proper selecting of the curing cask. 
Dependable goods conservatively priced make Hauser-Stander 
products renowned the world over. 

Catalog sent on request 








THE HAUSER-STANDER TANK CO. 
Ammen and B. & O. R. R Cincinnati, Ohio 


THE CINCINNATI BUTCHERS’ SUPPLY CO., Sales Representatives 


Wooden Tanks 
for 
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“TRIANGLE C” 


Tight Barrels and Kegs 
















The Cleveland Cooperage Company 
Cleveland, Ohio 







“For several years we have been shipping 200 Cleve- 
land Cooperage barrels a month to Europe,” says one 
user. “We have not had one complaint because of break- 
age or leakage.” See why we t e-mark our barrels? 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 


pork and beef by the barrel or tierce and hogs by the hundredweight. 


Prices Lower—Considerable Liquidation— 
Hoa Receipts Fall Off—Hog Prices Un- 
settled. 

The past week in the provision market 


has shown quite a sharp decline in hog 
and product values followed by some re- 
covery and a little feeling of uncertainty 
as to the immediate situation ahead of the 
market. The decline in lard values from 
the recent high levels has been about 14%4c 
a pound, and the decline in hogs has been 
also quite sharp. There is, however, evi- 
dence of considerable holding back of 


hogs by the country at the lower range of 
prices, so that the declining tendency of 
the market may be checked. 

The average price of hogs last week of 
8.10c in Chicago was the lowest, with one 
exception in 1915, for the corresponding 
week in the last ten years. On the other 
hand, the average price of cattle of 9.05c 
was higher than any corresponding week, 
immediately prior to the war, and since 
1929. The fact that the price of hogs is 
relatively low, compared with the corre- 
sponding prices of previous years, and 
cattle are relatively high seem to be. due 
to the relative pressure of the hog move- 
ment. 

Hog Receipts a Record. 

Last week receipts of hogs at the seven 
principal markets were 591,000, against 
331,009 last year. The February movement 
of hogs was liberal, but the March move- 
ment was also very liberal, and the March 
figures of total receipts at public stock 
yards were 4,926,000 head, compared with 
3,411,000 head last year, and the total re- 
ceipts for three months this year have 
been the largest since comparative rec- 
ords for the markets were available. The 
total for 1923 was 14,724,000, against 11,- 
302,000 last year, a gain of 3,400,000 head. 

The slaughter of hogs in March at the 





4 


is sensitive to all temperature variations. " 
uniform temperature without further attention. 
and conserve the time and labor of your employes. 


same markets were 3,334,000 head, against 
2,246,000 head last year, and for three 
months the slaughter has been 9,444,000, 
against 7,015,000 last year. The increase 
in the March slaughter compared with the 
average was 36.4%, and the increase in 
the receipts 31.0%. The slaughter of cat- 
tle for the three months this year was 
2,912,000, against 2,742,000 last year. The 
March slaughter was 27,904 under the five 
year average of 2.8%. 

’ A very interesting statement has been 
made by the U. S. Bureau of Agricultural 
Economics on the stocker and feeder ship- 
ments, showing that from July 1 to April 
6th the stocker and feeder shipments of 
calves and cattle have been 3,543,000, 
against 2,639,622 last year, and 2,591,812 
two years ago. The increase over the 
average of the past two years has been 
35.3%. The stocker and feeder shipments 
of hogs for the same _ period 451,326, 
against 246,082 last year, and sheep 2,830,- 
365, against 2,335,305 last year. 

More Brood Sows, More Pigs. 

The government statement of the num- 
ber of brood sows in the country attracted 
a good deal of attention. The _ report 
showed an increase of 6.7% over last 
year, with the total 13,256,000, against 
12,424,000 last year, 11,187,000 two years 
ago, and 11,417,000 three years ago. The 
largest increase in the number of brood 
sOWs appears in the corn belt states, with 
17% increase in South Dakota, 10% in- 
crease in Iowa, Kansas and Indiana, 9% 
increase in Nebraska, and 8% increase in 
Missouri. 

This increase in the number of brood 
sows certainly points to the probability 
of an increased hog supply over last year, 
and may possibly be responsible for the 
recent decline in prices. The effect of 
last year’s increase of 1,237,000 brood 


Exact Temperature Control Essential to Proper Hog Dehairing 
By keeping the temperature in the scalding tank at an unvarying and proper 


degree you will eliminate mutilation or cutting of the skins. It is an easy matter 
to allow the water to get too hot by hand regulation. 


Powers Automatic Thermostatic Regulators 


These automatic machines keep the temperature at the proper degree. f 
heat with unvarying accuracy because the thermostatic bulb which is immersed in the water 
Powers Regulators are simple to install and insure 
They protect the quality of your product 


sows over last year is in part reflected in 
the. increase in last year’s total hog re- 
ceipts at principal points of 2,966,000 over 
the preceding year, and the increase the 
past three months of 2,424,000. The in- 
crease in number of brood sows this year 
is 834,000 over last year, and with the or- 
dinary average litter the possibilities for 
the increase in the number of hogs avail- 
able would indicate a continued increased 
movement of hogs for the next year. 

Hog Price Down and Corn Up. 

In this connection the question of feed 
costs is beginning to be rather important. 
Until recently there has been quite a good 
profit in the last two or three months in 
feeding operations, although much less 
than during the previous eighteen months 
to two years. With the average price of 
hogs down to 7.75¢ and the price of corn 
around 80c, the profit in feeding hogs 
compared with selling corn has entirely 
disappeared, but the hogs are in the coun- 
try ard must be taken care of. 


There would seem to be evidence that 
the number of hogs available was rela- 
tively large, while the result of last year’s 
corn crop made a feed supply relatively 
small, and this situation is reflected in the 
price of hogs compared with the corre- 
sponding periods in previous years, and 
the price of feedstuffs. Compared with 
last year the average price of hogs at the 
beginning of-.this week was 2.30c per hun- 
dred less, while the price of corn was 
about 18 to 19c more than last year, mak- 
ing a serious change in the question of 
feeding costs and feeding returns, while 
the price of other feedstuffs and corn have 
also changed adversely from the feeder’s 
standpoint. 


Good Foreign Demand for Lard. 

The export movement of products con- 
tinues very good, and for the past week 
the shipments of lard were 23,000,000 Ibs., 
against 11,841,000 lbs. last year, and the 
shipment of meats 17,562,000 Ibs., against 
10,587,000 lbs. a year ago. The feature of 
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the export movement in lard is the con- 
tinued demand from the Continent, par- 
ticularly Germany, while the principal de- 
mand for meats continued to be from the 
United Kingdom. 

PORK.—The market was quiet but firm 
with mess at New York $27.50@28.00; 
family $32@38, short clears $23@29. At 
Chicago mess was quoted at $24.50. 

LARD—Domestic demand _ continues 
fairly good, but export interest is quiet 
and the market was irregular. At New 
York prime western was quoted at 11.75 
@11.85c, middle western 11.65@11.75c, 
city 11%c, refined to the continent 13c, 
South American 13\%4c, Brazil kegs 144c, 
and compound 134%@13%c. At Chicago 
regular lard in round lots was quoted at 
May price, loose lard at .75 under May 
and leaf lard .55 under May. 

BEEF—The market was dull and steady 
with mess at New York $16@17, packer 
$17.00@17.50, family $21@22, extra India 
mess $32@35, No. 1 canned roast beef 
$3.25, No. 2, $5.25, and sweet pickled 
tongues $55@65 per bbl. 








SEE PAGE 37 FOR LATER MARKETS. 








MOST HOG PRODUCTS ON RECORD. 

The corn and hog outlook has been care- 
fully studied by a committee appointed by 
Secretary of Agriculture Wallace and the 
recent statement made by it is of great 
interest. It is as follows: 


The corn situation at this date is about 
normal, stocks on farms being almost ex- 
actly the same as the 5-year pre-war av- 
erage. Between now and the time the new 
crop is harvested there will be some ten- 
dency toward corn shortage because of 
the larger number of hogs on feed. 

Hog production has been heavy and is 
still in a state of expansion. Unless bad 
weather and other conditions have _ re- 
duced the number of spring pigs to an 
unusual degree, the price of hogs may be 
depressed next fall and winter. 

During the past winter more pounds of 
pork products were produced than in any 
previous winter in history, amounting to 
a 30 per cent increase over the preceding 
year. 

The storage holdings of pork and lard 
were on April 1, 1923, 929 million pounds 
as compared to 677 million pounds on 
April 1, 1922, an increase of 37 per cent 
in the year, an equivalent on a liberal esti- 
mate for carcass weights of over 1,300,000 
hogs. All products except lard show a 
distinct increase. 

The prospect which producers must face 
before a year has elapsed is the absorption 
by domestic and foreign consumers of a 
surplus of over six million hogs and 250 
million pounds of stored products. This 
represents a surplus of over seven mil- 
lion hogs, approximately 12% above last 
year’s production. 
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RECORD WINTER FOR HOG PRODUCT. 


With Less Foreign Trade, “Must Rely-: 


on Home Demand. 


Contd, lates to The National Bremlatonse from 
s A, Duggan of E. Lowitz & Co.) 


Our pier oa of 7-cent hogs in Chicago 
is close to verification. This week’s av- 
erage is around $7.65 and heavy sows are 
selling from $6.00 to $6.50 a 100 Ibs. on 
a very indifferent market. 

Hogs will no doubt work to 7 cents a 
100 Ibs. during May and June. Again we 
say it is useless to ignore the supply and 
demand law. Prices must fit conditions 
and there are no clouded conditions. 

Receipts of hogs are causing a greater 
supply of product than the demand can 
absorb. At 20 markets the receipts are 
about 3% million hogs so far this year 
above a similar time last year. 


Wallace Committee Reports. 


A committee of well informed economic 
experts selected by Secretary Wallace 
submitted a report which has been 
made public, which claims that the hold- 
ings of pork and lard are 37 per cent over 
last year and that more pounds of pork 
and lard were produced last winter than 
any time in history, and also says “the 
export outlook looks less promising than 
in 1922,” and that hope lies in a good 
domestic demand through our prosperous 
conditions, that may last from six to nine 
months. 

It is an unfortunate situation that two 
of our leading industries, the backbone of 
the country, the livestock and packing in- 
dustries, in this, a very prosperous era, 
suffer an uphill fight to make both ends 
meet, while the products of both of these 
industries go to the consumer through the 
retail butcher at prices that existed dur- 
ing much higher levels of live hogs. 

Butter, eggs, coffee, tea, cheese, canned 
goods, and in fact most articles handled 
by the retailer, are kept within reasonable 
bounds. In fact some wholesalers of foods 
advertise in daily papers that any retailer 
charging over a certain named price is an 
extortionist. 

In meat foods there seems no limit to 
what some retailers will exact, according 


to certain authorities. There should be 
some remedy for this evil. 

As to future price of hogs and hog 
products, owing to the plentifulness of 
hogs, we see little likelihood of any per- 
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manent advance all summer and fall. In 
fact we do not think they will sell much 
over 7 cents during the summer and fall. 
Next winter’s prices depend altogether on 
how the spring pigs come through the 
present bad spring, the worst in years for 
pig raising. 
Lard Headed for Lower Price. 

Lard and oils in the future market have 
a heavy undertone, and while a hesitating 
market might exist for a time, lower levels 
will follow the plentiful supply of hogs 
that will continue to come to market. 

It is claimed that storage holdings of 
pork and lard on April 1 were 929,000,000 
lbs., as against 677,000,000 lbs. in 1922; 
that more pounds of pork were produced 
during the past winter than any previous 
winter in history. It amounted to 30 per 
cent increase over the preceding year, 
which was a record in pounds produced. 

This condition is depressing to hog 
products and the more so as warm 
weather is drawing near, with cheap fish, 
butter, eggs, vegetables, etc. Fish dropped 
20c a lb. in 10 days, butter 10c Ib., eggs 
are retailing around 30c. All seasonal 
price conditions considered, 10c lard looks 
logical to us during May or June. 





—%e_—__ 
EXPORTS OF PROVISIONS. 
Exports of provisions from the Atlantic and Gulf 
ports for the week ending April 21, 1923, with com- 
parisons: 
PORK, BBLS. 
Week Week From Nov. 1, 
ended Apr. ended > 1922, to Apr, 
21, 1923. 22, 192 21, 1923. 
United Kingdom.. 160 3,363 
Continent ......... 350 12,189 
So. and Cent. Amer. ....... 390 
MR chcbece | sheeees 10,508 
A Se a ae 200 
Other countries..... ....... 270 
SWRI ook, hee 50 553 «26,920 


BACON AND HAMS, LBS. 
United Kingdom.... 7,158,400 3,687,000 269,176,850 








| rs 5,868,500 2,245,000 110,483,450 

So. and Cent. Amer. ....... ae 225,500 

Lk. | aaa ee 3,003,400 

ee eee 22,300 

Other countries...... ....... 501,700 

Total ...........13,026,900 5,957,00 383,413,200 
LARD, LBS. 


United Kingdom.... 5,499,107 
OS Pa 9,400,405 
So. and Cent. Amer. 


3,072,761 147,073,525 
4,690,600 297,939,358 
neg. 1,084;673 





West Indies........ 254,000 729,000 5,710,000 
LT ENG. MONS. Gam cca (ecobites Bas ‘ 61,000 
CR, MMR a5, ss Sephae. «ee xaos 176,400 

TO ere 15,153,512 8,492,361 452,044,951 


RECAPITULATION OF THE WEEK'S EXPORTS. 
Pork, Bacon and 





From— bbls. hams, lbs. Lard, lbs. 
inne om Ove esaus tee éoe 450 11,379,900 13, 407, 512 
DE ‘Sh istesaonese snide —_ 28,000 260,000 
Philadelphia sokMsaue esses ses eebeRS 28,000 
DEE Si deccevcssese Miane 25,000 47,000 
OW TOERORDS. ...00.0560088 bce « Seeenpeee 480,000 
ee OE EBs sk es ee es . 1,594,000 931,000 

Total, Week ..ccccccese 450 13,026,900 15,153,512 


Previous week 17,224,200 12,319,115 
Two weeks ago.... 14,132,550 22,902,571 
Cor. week, 1922 5,957,000 8,492,761 
Comparative summary of aggregate exports, in lbs., 
from Nov. 1, 1922, to April 21, 1923: 
1922 to 1923. 1921 to ae. Increase. 





SR 5,384,000 2,905, 80 2,478,200 
Bacon and hams. oo 413,200 241,057. 407 142,355,733 
TARE cccccceccvcc eG 452,044,951 300,605,279 151,439,672 
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Ti\LLOW—The market developed a 
mucli softer tone this week, and sales 
were reported as low as 8%c delivered for 
city extra, New York, equal to 85%c ex- 
plani, or 3c lower than a week ago. 
Soapers were moderate, buyers on the de- 
cline, but the disposition was to hold off, 
owing to more liberal offerings, and an 
easier undertone elsewhere in the grease 
list. A sharp decline abroad, and the 
warmer weather were factors, but at the 
same time, South American ruled above a 
market here. 

At the London auction, on April 25, 
2,038 casks were offered and only 200 sold, 
at prices two shillings lower than the pre- 
vious week. At Liverpool, however, Aus- 
tralian tallow was unchanged, with fine 
and good mixed quoted at 438s 6d. 

In the west, tallow was quiet, with buy- 
ers showing little interest, and the under- 
tone easier. At New York City was quot- 
ed at 83c nominal, special loose 8%c 
nominal, extra at 8%c nominal, and edi- 
ble 101%, @103¢c nominal. At Chicago prime 
packer was quoted at 8%c, No. 1 at 8%c, 
No. 2 at 8c and edible 10@10c. 

STEARINE—A quiet demand and a 
weaker market were quoted in stearine, 
with prices down a half cent from last 
week, with sales of oleo at New York re- 
ported at 1044c. The easier tone in tal- 
low and more liberal offerings, appeared 
to be the feature. The Chicago market 
was reported quiet, with oleo 10@10%c 
nominal, while lard stearine New York 
was 1416c nominal, and at Chicago, 134%@ 
14e. 

OLEO OIL—The market was dull and 
firm, with extra at New York 14%c nomi- 
nal, medium 12%c nominal, and lower 
grades 12c nominal. At Chicago extra 
was 13142@13%¢. 








Ls 
SEE PAGE 37 FOR LATER MARKETS. 








LARD OIL—The market was dull and 
barely steady, with most interests watch- 
ing the developments in the western lard 
market. At New York edible was quoted 
at $1.14@1.16 per gallon, extra winter 
$1.02@1.05, extra 98c@$1, extra No. 1 94 
@96c, No. 1 at 92@94c, and No. 2 at 90 
@92c. 

NEATSFOOT OIL—Trade was small 
and the market steady with pure oil at 
New York quoted $1.02@1.04 per gallon, 
extra 97@98c, No. 1 at 92@94c and cold 
pressed $1.28@1.35. 

GREASES—With demand less active, 
the market took on an easier undertone, 
although there were inquiries in the mar- 
ket not far from a workable basis. At 
New York yellow and choice house were 
84%,@8%c, and white at 9%@10%c, with 
export demand for the latter quiet. Chi- 
cago reported white grease a slow sale, 
and the market 8%4c delivered, with fresh 
buyers’ ideas %4¢ under that figure, while 
yellow sold at eight cents delivered, for 
20% acid stock, brown, last sale, 734c¢ de- 
livered, and house 73%, @8c asked. 


nS ’ 


BIG HOG LOSS IN 1922. 

An average of one hog out of every 
seven slaughtered in establishments under 
federal inspection during 1922 showed 
“py of tuberculosis, according to the 
U. S. Meat Inspection Service. Altogether, 
mies hogs were slaughtered under 
federal inspection in 1922, and 5,640,061 of 
them showed lesions of the disease. 

Hogs are infected principally by follow- 
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TALLOW, STEARINE, GREASE AND SOAP 
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ing diseased cattle in the feed lot and by 
drinking milk from tuberculous cattle. Be- 
cause of the short-feeding period of hogs, 
the tuberculous lesions are usually local- 
ized; the head and glands of the neck are 


most commonly affected. 
However, it is estimated that in 1922 


more than $2,000,000 worth of pork was 
condemned as unfit for human food on 
account of tuberculosis. This is but a 
part of the total loss sustained by the 
nation on account of tuberculosis in hogs. 
Animals affected with the disease can not 
make the best gains, and the danger to 
human health is a factor always to be 
considered. 

The vigorous campaign being conducted 
for the eradication of this dread disease 
has resulted up to March 1, 1923, in 24,132 
accredited herds in the United States, in 
which more than a half million cattle have 
been pronounced free from tuberculosis. 
Every herd that is freed reduces the men- 
ace to the hog industry. 


ae) ee 


CANADA LEADS ON EGG GRADES. 


Sale of eggs by grade only in domestic 
trading was the principal result of a re- 
cent conference of Canadian producers, 
trade and consumers at Ottawa. This is 
one of the most important decisions ever 
made as far as the egg industry in Canada 
is concerned. As Canada led the world in 
selling eggs for export by grade, so she 
now shows the way in selling them by 
grade in home marketing. This law will 
go into effect at a date yet to be fixed 
in May next. 

Under the new regulations, eggs can be 
sold only by standard legal grade. These 
grades are three in number: Extras, firsts 
and seconds. 
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BRITISH PROVISION MARKETS. 
(Special Report to The National Provisioner.) 
Liverpool, England, April 14, 1922.—The 

American bacon trade has had a dull tone 
this week. There has been a lack of in- 
terest from the country, consequently a 
disappointing effect upon the market here. 
Towards the close of the week the demand 
shows some signs of improvement, espe- 
cially on A. C. hams and Cumberland cut. 
Arrivals continue moderate and the long 
bacon market has a firm tone. Prices re- 
main about steady, but no volume is be- 
ing done. 

In hams, long cuts are scarce and in 
good request at full prices, and A. C.’s, 
which are freely offered, are meeting an 
improved demand which holders readily 
meet. 

Shoulders are finding a fair consump- 
tion at present prices, but there remain 
fair stocks on hand. 

Irish, Danish and Canadian bacon are all 
scarce and have a firm tone. 

Lard is a quiet trade, but a steady con- 
sumption keeps stocks from accumulating. 
Yo—_—. 

EASTERN FERTILIZER MARKETS. 

New York, April 25, 1923—The pro- 
ducers of tankage and similar materials in 
New York and vicinity are accumulating 
stocks as buying is extremely limited. The 
asking price for ground tankage is about 
$3.50 and 10c and for unground $3.25 and 
10c f. 0. b. New York, but it is very easy 
to purchase under these figures. 

The fertilizer manufacturers have about 
all the tankage they will need to carry 
them through to the end of the season 
and they will not take any material in 
now and carry it through the summer be- 
cause they think the prices will go still 
lower. 

Both raw and steamed bonemeal are 
scarce and command good prices. 








Packinghouse By-Products Markets 


Blood. 
Chicago, April 25, 1923. 
There has been no trading in blood at 
all this week. Sellers must lower their 
ideas before there can be much business 
done. 
Unit ammonia 
Ground pnd | Bikes So lari Seabees WM: 4.60 
Crushed. and UMBLOUNG, . ois.escie ow oe cc dvecee’ Some 25@3.40 
Digester Hog Tankage Materials. 
High grade ground is easier this week 
and there have been some sales at $3.25, 
Chicago. It is likely that it will be on 
this basis for some time. 
Crit ammonia 


Ground, 111% to 12% ammonia............ $3.10@3.25 
Unground, 10 to 11% ammonia............ 2.85@28.00 
Urground, 7 to 9% ammonia.............. 2.50@2.75 


Fertilizer Tankage Materials. 

This market is dead at the present time 
and is likely to remain so for a while. 
It wiil probably look up about the first of 
June. 


=! ammonia 


High grade, ground, 10-11% ammonia....$ 2.90@ 





8.00 
Lower grade, ground, 6-9% ammonia. 2.65@ 2.80 
Medium to high grade, unground........ 2.50@ 2.75 
Low grade and country rend., unground.. 2.15@ 2.40 
NE AM 6... 09" pre etn Cunt ea Soge eg ko bes 2.65@ 2.75 
Liquid stick --- 2.50@ 2.60 
Grinding hoofs, pigs’ toes, dry.......... 30.00@32.00 


Bone Meals. 


This ‘market is very quiet and easy. 
Sellers are said to be soliciting business 
under the asking prices. 

Per ton 


OE es PMN Chis Silas hice ths ines vetavics $34.00@36.00 

I Wi 6c ay cma tineds bacaae’ 24.00@26.00 

PORPOEE, LTUMIUONEINEE, sored bs ace: 6's 'cie 0. 0'e Ge'e eh 20.00@22.00 
Cracklings. 

Cracklings are also very, quiet.. Eastern 


markets are well cleaned up but there is 
no strength to the market. . 


There .is a 





little more demand for pork than for beef 
cracklings. 


Per ton. _ 
Pork, according to grease and quality. ..$55.00@70.00 
Beef, according to grease and quality... 40.00450.90 


Mfg. Bones, Horns and Hoofs. 
This market has shown little change at 
the following quotations: 


Per ton. 
Mow 3 ROMO sa' 5 cuaiied ceds cou tvionnd $275.00@300.00 
No. 2 horns 225.00@250.00 
No. 3 horns « 150.00@200.00 . 
Culls 32.006» 34.00 
Hoofs, black and striped, unassorted.. 36.00@ 38.00 
Hoofs, white, unassorted.............- *0.00@ 66.00 
Round shin bones, unassorted, heavies. $5.00:;@ 95.00 







Round shin bones, unassorted, light... 70.00@ 80.00 
Flat shin bones, unassorted, heavies... 65.00@ 70.00 
Flat shin bones, unassorted, light..... 55.00@ 60.00 
Thigh bones, unassorted, heavies...... 85.00@ 95.00 
Thigh bones, unassorted, lights........ 70.00@ 80.00 


Glue and Gelatin Stock. 

Jaws, skulls and knuckles are easier and 
buyers’ ideas are down to $38.00 and the . 
market on junk bones is down to about 
$30.00. 






Per ton. 
 # , RRR Sere ae $32.00@36.00 
Edible pig skin strips................ 70.00@75.00 
Rejected manufacturing bones. 55.00@57.50 
oo eee eee rere 38.00@40.00 
Cattle jaws, skulls and knuckle 36.00 @38.00 
Junk and hotel kitchen bones............ 26.00@28.00 
Sinews, pizzels and hide trimmings...... 18.00@20.00 


Hog Hair. 

Demand for hog hair has continued 
steady. Coil dried winter has sold 2%c 
f. o. b. production points and 7c for winter 
processed. 

Pig Skin Strips. 

The market has been quiet and steady. 
No. 1 tanner stock wanted at 5c per Ib., 
with No. 2’s and 3’s going for gelatin pur- 
poses, if government inspected and frozen, 
at around 3%c lb. basis Chicago. 
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Production and Uses of Corn Oil 


Furnishing about 75,000,000 pounds of 
edible fats each year corn ranks next to 
cotton as the source of edible fats and 
oils for the United States. The original 
reason for producing corn oil was to re- 
move from the corn and corn products 
the germ which was undesirable. The 
first reason then was not to produce the 
oil as a commercial proposition, although 
as early as 1875 an attempt was made to 
extract the oil from the corn with carbon 
bisulphide in order to furnish the fat-free 
meal for distilleries. A little later a flo- 
tation method was suggested by which the 
germ was separated from the rest. of the 
kernel by means of flotation in brine of 15 
deg. Be. 

But the production of corn received its 
great impetus when the manufacture of 
such products as corn meal, hominy grits, 
corn flakes and others was begun. With 
these products it was found best to re- 
move the germ from the kernel. This was 
found necessary especially when they 
were to be shipped and stored for the fat 
in the germ becomes rancid under the in- 
fluence of moisture and warm weather and 
a deterioration of the products sets in. 

A recent account of the uses of corn oil 
summarizes them in a very interesting 
way as follows: 

For the manufacture of starch and glu- 
cose, only the pure carbohydrate can be 
utilized and the germ together with other 
parts of the kernel must be removed. The 
degerming of corn in both the hominy and 
the corn starch industries soon become a 
definite step in the manufacture of such 
products, but the germs were disposed of 
as stock feed and not at first utilized for 
the preparation of corn oil. 

It was not long, however, before the 
value of these germs as a source of oil 
Was recognized and the installation of 
equipment to remove the oil from _ the 
germs went forward rapidly so that at the 
present time no hominy mill of any size 
nor any starch plant, so far as known, 
has failed to make the production of corn 
oil an integral part of its operation. 


Degerming Process. 


The process of degerming differs con- 
siderably in these two types of plants. In 
the hominy mills the germs are removed 
by the dry process which consists essen- 
tially of sifting the germ from the coarse- 
ly cracked kernels by means of reels. By 
this method, from 4 to 4.5 pounds of germ 
material are obtained from a bushel of 
corn. The germs are more or less cracked 
and the smaller portions go into the feed 
stock. Adhering starch and other matter, 
however, cannot be entirely removed from 
the germs, consequently the material 
yields only from 12 to 15 per cent of oil. 


In the starch plants the germs are sep- 
arated from the cracked kernels with very 
little loss, and are so thoroughly freed 
from starch and other matter by flotation 
and subsequent washing that a bushel of 
corn by this so-called wet process yields 
only about 3.5 pounds of germs from 
which, however, 35 to 40 per cent of oil 
can be obtained. The amount of oil ob- 
tained from a bushel of corn in the hom- 
iny mills is therefore about half a pound, 
while in the starch and glucose plants the 
average production is one and a quarter 
pounds per bushel. 


The removal of the oil was at first ac- 
complished by means of hydraulic presses 
but in the course of time these were 
almost entirely replaced by the expellers, 
which have been found very efficient for 
material of the character of corn germs. 





In the last: few years solvent extraction 
methods have been introduced in some 
places. Time has not yet demonstrated 
whether this method is more efficient than 
the expeller method or whether it yields 
as good a product. If such should prove 
to be the case, it is possible that the in- 
dustry will pass through still another 
change. The cost of removing the oil 
from the germs by means of the expeller 
is approximately one cent per pound of 
oil from dry process germs, and from one- 
third to one-half a cent from wet process 
germs. These figures do not include over- 
head charges which are intimately in- 
volved with the other plant operations. 


Refining Oil for Edible Uses. 

Corn oil prepared from sound corn is 
comparatively pure. It is low in free fatty 
acids, especially that prepared from dry 
process germs, and the odor and taste, 
which are cereal-like in character, are 
neither harmful nor entirely unpleasant. 
In its crude state the oil is used, no doubt, 
to a limited extent for edible purposes in 
small bakeries, but approximately 70 per 
cent of the total production is subjected 
to a refining process, and this indicates 
practically the proportion of the oil that 
is used for food purposes. 

Corn oil is refined by methods similar 
to those used for other vegetable oils, and 
the final product is a pale yellow oil which 
can be used for all edible purposes for 
which peanut and cottonseed oils are 
adapted. The refining operations are con- 
fined to five or six companies which refine 
not only the oil produced in their own 
plant, but much of that produced in the 
smaller plants which are too small to war- 
rant the installation of refining equipment. 

It is estimated that to prepare an edible 
oil from crude oil in an equipment han- 
dling 50,000 pounds of oil a week, the cost 
will be about 1.6 cents a pound, provided 
the operation is carried on in connection 
with a hominy or starch mill so that the 
overhead expense will be chargeable only 
in part to the refining operation. 

Composition of the Oil. 

In its physical and chemical constants 
corn oil resembles cottonseed and soya 
bean oils. Its iodine number ranges from 
115 to 125, being lower than that of soya 
bean oil, and higher than that of cotton- 
seed oil. The solidifying point of its fatty 
acids is about 18 to 19 deg., being some- 
what lower than that of soya bean oil and 
much lower that that of cottonseed oil. 
According to the recent investigations of 
Baughman and Jamieson the oil contains 
the following acids: Oleic, 43.4 per cent; 
linolic, 39.1 per cent; palmitic, 7.3; stearic, 
3.3 per cent; arachidic, 0.4 per cent; and 
lingoceric, 0.2 per cent. 

Corn oil is used for both technical and 
food purposes. 

In the early history of its manufacture 
it found its sole application in soaps and 
paints, but the development of refining 
methods has made it possible to divert 
practically all the good grade of corn oil 
to food purposes. It is used in the manu- 
facture of lard and butter substitutes, 
also for salad and cooking oils, and there 
is a growing demand in the large bakeries 
for its use as shortening. The poorer 
grade of oil finds its way mostly into soap 
and to a limited extent into cheap paints. 

Corn oil is classed as a semi-drying oil 
but its drying properties are so slight that 
it finds only a very limited application 
in the manufacture of paints and only in 
connection with other oils. In the manu- 
facture of rubber substitutes, it has been 
used with much success. The extent to 
which the oil is used for non-edible pur- 
poses is largely governed by the condition 
of the corn crop. Unless the corn is com- 
pletely ripened, the oil produced there- 
from is likely to be dark and to contain a 
considerable percentage of free fatty 
acids. Such oils cannot be refined eco- 
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nomically ana are usually used for non- 
edible purposes. In 1917 much of the corn 
failed to ripen properly, and the oil pro- 
duced from that year’s crop was of ex. 
ceedingly poor quality. 


Statistics of Production. 


Statistics show that from 1912 to 1917 
the annual production of corn oil (edible 
and inedible) increased from 73,000,000 to 
118,000,000 pounds. Since then it has de- 
clined to about 90,000,000 pounds annually, 
The greatly increased production during 
the years of the war was due, of course, 
to the large increase in the manufacture 
of corn products in general. Owing to the 
flour-substitute regulations, much more 
than the normal amount of corn meal was 
used, hence the milling of corn in hom- 
iny mills increased greatly. The removal 
of these regulations in the late fall of 1918 
and the advent of prohibition shortly af- 
terwards greatly reduced the market for 
hominy products, with a consequent de- 
crease in the production of the oil. 

Since corn oil is a by-product industry 
the production will always be governed by 
the conditions prevailing in the corn prod- 
ucts market. From an economic stand- 
point the degerming of corn and the ex- 
pelling of oil as an independent operation 
is not practical, hence the price and de- 
mand for grits, meal, flakes, corn starches, 
and glucose will determine the scope of 
the industry rather than the cost of corn 
and the value of the oil. 


a 


GREEK MARKET FOR EDIBLE FATS. 

Greek imports of edible fats, received 
mainly from the neighboring Balkan and 
Mediterranean countries, in recent years 
have decreased to very small proportions. 
Their place has been taken largely by 
American oleo and mutton oil and French 
cocoanut oil. Imports of these oils for 
the first nine months of 1922 and the cor- 
responding period of 1921 are shown in the 
following table: 

GREEK IMPORTS OF OLEO, MUTTON, AND 

COCOANUT OIL. 

First 9 mos. of— 

1921 





Items and countries of origin. 1922, 
Oleo and mutton oil: Tons. Tons. 
RN | HEIRS ob 0G sks en buon) die . 1,224 828 
@ Netherlands ... és 42 41 
Canada ....... ware 30 re 
AG WUC COUMETION. 66 oi6s 65 seis ses 26 31 
REMEE ceysaeshie saben tae sees snued 1,322 909 
Cocoanut oil: 
EAN s\n 9a 16 bo SSW HS 65 9's 444 .6:d4.5 ale « 83 585 
A ee a ean Hee 86 
ME cas Kaew basa Sow seee ek kt wre 83 671 


As shown by the above statistics, im- 
ports of cocoanut oil have been important 
only since the beginning of last year, when 
it was introduced for cooking purposes 
under: the lower customs classification of 
industrial fats. It never had been import- 
ed before except for industrial purposes. 
This discrimination has since been ad- 
justed, but despite this the price of cocoa- 
nut oil has been kept below that of oleo 
and mutton oil. 

The American as well as the French 
oils are sold on brands, and while the 
well-established ones are accepted with- 
out difficulty, it is not easy to introduce 
new ones except by systematic efforts. 
Oleo oil is considered a better product than 
cocoanut oil and in normal times com- 
manded a premium over the latter. Un- 
der present exchange conditions, however, 
the lower price of the French article is 
the principal consideration, and increas- 
ing quatitities are being shipped from Mar- 
seille. 

The French oil is packed with two tin 
boxes in a case and thereby has an ad- 
vantage in respect to customs’ duties, 
which are assessed on the net weight of 
such packages, but on the gross weight of 
commodities packed in barrels. Moreover, 
packing in tin better prevents leakage, 
which is not infrequent in the case of oleo 
oil during the summer. 

The buying season for oleo oil is prin- 
cipally during the cooler season—from 
September to May. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Market Quiet—Prices Rally—Cash Situa- 
tion Strong-—Refiners on Both Sides— 
May Position Tight—Small Deliveries 
Expected. 

The volume of trade in cotton oil futures 
on the New York Produce Exchange the 
past week has been light and rather dis- 
appointing, in view of the evidence of a 
strong position, but the undertone was 
somewhat firmer and prices, after drop- 
ping eighty to ninety points from the 
highs of the month, rallied 25 to 30 
points from the lows. Liquidation was 
noticeably less active, and the market 
gave signs of an oversold position at times, 
and it took but little, scattered buying and 
covering to bring ‘about a recovery. On 
the small bulges, offerings showed some 
increase, but there was no aggressive sell- 
ing, while a good part of the trade ap- 
peared to be for refiners, who were buying 
July and selling September, presumably 
transferring hedges, forcing September to 
a discount of twelve to fourteen points un- 
der July, which is a rather peculiar situa- 
tion, particuJarly if the market is to en- 
counter a tight cash oil situation as the 
season comes to a close. 

A rally in lard helped the market some- 


what, but lard met considerable resistance 
on the bulges, and with the hog movement 
still liberal, though smaller than of late, 
the situation was not surprising. Cash 
lard business was fair, but stocks are 
accumulating, and the unfavorable weather 
for spring farm work, together with the 
tightness in corn, apparently accounts for 
the persistent marketing of hogs. With a 
return of ffavorable weather conditions, 
planting will be on the increase, and with 
a recognized shortage in farm labor, there 
will be less time for hog marketing, as the 
trade sees it, and a sharp drop in re- 
ceipts. 
Cash Oil Demand Good. 

Cash oil demand continues fairly good— 
in fact, the past few days it has shown 
considerable improvement—while a better 
trade in compound has come to light this 
week. The fact that the bulk of the busi- 
ness is for quick shipment has led to the 
conclusion that consumers’ supplies are 
not as large as had been anticipated, and 
as a result, spot oil continued to command 
large premiums. At New York winter 
oil was quoted at 1314@13%c, cooking oil 
about 138c, while compound was slightly 
easier and quoted at 13%@136c, with 


prime western lard at New York 11.75@ 
11.85¢e, middle western 11.65@11.75ec, and 
city lard 111éc. 

An interesting feature that has come to 
light is the report that packing interests 
are long of May oil, and intend taking de- 
livery. The open interest in May is larger 
than generally supposed, and it is claimed 
that the short interest is speculative, and 
largely against long May lard. It was 
estimated that five or six thousand barrels 
would be taken in on contract, and where 
the oil would come from was difficult to 
trace. <A local operator with oil in store 
at New York is credited with being short 
of May, and as intending to make deliv- 
ery, but it is generally felt that the New 
York stocks do not amount to more than 
three or four thousand barrels, at the out- 
side, and there is a possibility of a tight 
situation developing. 

May Oil Likely to Top July. 

In some quarters expectations are that 
May will go to a premium of 25 or 50 
points over July, and with cash oil at a 
premium, it is felt that deliveries will be 
light, particularly with the general knowl- 
edge that oil delivered will not come back 
upon the market. At the same time, it 
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is said that light deliveries might adverse- 
ly affect the market for a time, particular- 
ly if they fell into speculators’ hands, 
which would bring about liquidation. The 
oil market contains within itself a very 
strong position, not only statistically, but 
also from the unfavorable cotton weather, 
which if continued much longer may pre- 
vent the anticipated increase in the cotton 
area this year. 

However, the grease situation is less 
strong, as a whole, with tallow 4c lower 
this week at 8%c sales for city extra, New 
York, delivered, oleo stearine %c lower 
at 1014c sales, cocoanut oil and copra 
easier, and with the edge off of the grease 
market. The-fact that the warm summer 
months are approaching, when distribu- 
tion naturally lightens, is also harped up- 
on, but one cannot get away from the fact 
that there is but 125,000 bbls. available 
for monthly distribution for the balance 
of the season, which will leave a carry- 
over of 436,000 bbls., the same as last year. 
an amount which resulted in a strong oil 
position the early part of the present sea- 
son. 

Weather Report for Cotton. 


The Weather Bureau’s weekly report 
for the cotton belt follows: 

The first part of the week was too cool 
for best results in the Eastern portion of 
the cotton belt but much warmer weather 
prevailed during the latter part and there 
was less rainfall in most central and 
Western cotton growing districts. In gen- 
eral these conditions gave a rather marked 
improvement in the cotton growing states. 
The week brought more favorable weather 
for field work in Texas and Louisiana, al- 
though the soil continued too wet in 
many localities particularly in Central and 
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Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 











Southeastern Texas. Chopping was in 
progress in Southern Texas northward to 
Corpus Christi and the progress was re- 
ported as generally fair except in the wet 
areas. Planting made satisfactory prog- 
ress in Oklahoma and excellent advance 
in Arkansas, extending to the Northern 
portion of the latter state. 

Considerable cotton was 
Mississippi though mostly in soil too wet 
for best results, while planting was com- 
pleted in some Southern sectio»s of Ala- 
bama. The first part of the week was 
too cool in the Carolinas and Georgia but 
the last part was more favorable and 
much planting was accomplished. Crop 
was coming up poorly in Georgia and 
much replanting was necessary but stands 
were fair to good in Florida. In the east, 
planting became general to central North 
Carolina. 

Progress and condition fairly good ex- 
cept in wet areas where poor with crop 
late and stands unsatisfactory. Chopping 
progressed from Corpus Christi South- 
ward. Oklahoma—Satisfactory progress 
in planting cotton. Georgia—Still too cool 
for rapid growth but week was favorable 
for plowing and planting and much cotton 
planted in all divisions. Coming up poor- 
lv and much replanting necessary. 


COTTONSEED OIL.—Market transactions. 
Thursday, April 19, 1923. 
7--Range— -——Closing—. 


Sales. — Low. Bid. Asked. 
BOE: cients om ; 1145 a 1175 
OO ee eee 1140 a 1175 
er rer 2500 1144 1140 1142 a 1145 
Ne ee oer ors i le we ly 
LL a eee 6600 1145 1139 1142 a 1144 
EPS 2400 1145 1138 1144 a 1145 
US Eee 2200 1137 1135 1138 a 1140 
PO oS issCu eas 1600 1035 1027 1030 a 1035 
i Ae 1700 940 9386 939 a 945 


Total sales, including switches, 17,400. 
Prime Crude S. E., 1000 sales. 
Friday, April 20, 1923. 


--Range— -—Closing— 
Sales. hari Low. Bito Asked. 


LT eS eee se a 1178 
ie ES eee .. 1140 a 1175 

ree 3700 1148 1144 1138 a 1141 
SGG6 3k sn <3 100 1145 1145 1135 a 1145 
= 7800 1149 1141 1141 a 1142 
BOE... 624 os 2 1400 1145 1140 1139 a 1140 
US eee 2500 1142 1131 1131 a 1133 
et, Goan cb ae 3200 10385 1025 1023 a 1025 
MOYV....c¢4-93% 200 940 940 9380 a 932 


Total sales, including switches, 19,700. 
Prime Crude S. E., 1000 bid. 
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Venus, Prime Summer White 
Jersey Butter Oil 

Aurora, Prime Summer Yellow 


IvoRYDALE, O. 
2 Refineries 


Port Ivory, N. Y. 
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Saturday, ac 21, 1923. 
nge— oF page 


Sales. ‘lish. Low.. Bid. Asked. 

oS ar a . 1135 a 1170 
Se cin eakor es Shee @ 4g 

ee rae 1800 1133 1126 1126 a 1128 
MMR” <. 55.3.5'5001 Sites sc aeia sue 1131 a 1134 
EWN, css sep 5200 1137 1132 1133 a 1134 
Sa 1800 1135 1135 1135 a 1136 
_. ae 3300 1130 1125 1126 a 1127 
CC eee 800 1020 1010 1012 a 1015 
PINS ss ae picaint) ee Cee eee 920 a 926 
Total sales, including switches, 13,900. 


Prime Crude S. E., 1000 asked. 
Monday, April 23, 1923. 


7-Range— tone 

Sales. ase-ée Low Asked. 

a ers) nae Ti40 a 1170 
Bete 5. aks ot en Baa 1140" a 25 
Pe a8 2900 1125 1117 1124 a 1125 
PON kX 5 1130 a 1140 
ape Te 8800 1137 1129 1136 a 1138 
CO See 500 1133 1132 1137 a 1140 
aaa 2300 1128 1117 1127 a 1129 
Rees 0A eS 2700 1015 1000 1014 a 1020 
eee 200 910 906 920 a 925 


Total sales, including switches, 
Prime Crude S. E., 975 sales. 
Tuesday, April 24, 1923. 


7--Range—, -—Closing—, 
Sales. ‘Htign. Low. Bid. 


19,400. 


Asked. 
BERMIDE x's: 5. si'eip-p akin aacmne ae wees 1140 a 1175 
1) Ree 1140 a 1175 
NS aa 6500 1147 1127 1144 a 1146 
J) i Sere 100 1150 1150 1149 a 1151 
SOW. hte. 2900 1152 1144 1149 a 1151 
es ae 400 1156 1148 1150 a 1153 
SS eer ae 3800 1142 1135 1135 a 1136 
ea 100 1030 1030 1025 a 1027 
DMUs o6a-s seks iSs6 eae Sea a) ee 
Total sales, including switches, 14,600. 
Prime Crude S. E., 1000 sales. 
Wednesday, — 25, 1923. 
--Ran > ree 
Sales. ‘fiign. Sow. Bid. Asked. 
BOO ...s.62. > Met ae ween 1540-8 2505 
CN ee 1140 a 
US Grrr 1600 1145 1136 1144 a 1146 
SUNG socsusus Behe .... 1145 a 1154 
Li eee 4800 1155 1145 1153 a 1154 
Se 1200 1155 1153 1154 a 1156 
lS es 2600 1143 1136 1141 a 1143 
ee 1600 1030 1024 1026 a 1028 
0 ee 700 935 931 9381 a 939 


Total sales, including switches, 12,700. 
Prime Crude S. E., 1000 bid. 


Thursday, April 26, 1923. 


——Close—— 


“open. High. Low. Bid. Asked. 


ae 11.51 11.58 11.48 11.52 11.56 

JS SSS DRI vet's 5: vehi Se 11.50 11.60 

MEW “sinvs's in on 11.60 11.65 11.58 11.60 11.62 

AS ae 11.60 11.62 11.59 11.60 11.62 

| See 11.49 11.52 11.46 11.46 11.48 

CO ee 9.38 10.35 10.32 10.34 10.36 
*Bid 








SEE PAGE 37 FOR LATER MARKETS. 








COCOANUT OIL.—A moderate trade and 
a weaker undertone were noted in cocoa- 
nut oil the past week, with a slump in 
copra both here and at the coast, some 
increase in offerings, and due somewhat to 
reports of re-selling by a prominent west- 
ern consumer: who was a buyer last week. 
It was estimated that 35 to 50. tanks 
changed hands within the past week, but 
owing to the weaker feeling in tallow, 
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comsiimers* were=tess-~inclined: to take hold, 
and the drop in raw materials had a de- 
Cocoanut oil at the coast 
was quoted at 9c and at New York 9%é¢, 
while copra at New York was down to 
54% and coast 5%4c, representing a de- 
cline of % to %c from the season’s highs. 
Edi}le in barrels, New York, was quoted 
at 11@11%c. 

SOYA BEAN OIL.—A good inquiry and 
limited stocks continued to make for a 
firm undertone, with the coast reporting 
sales, April-May shipment from the Orient, 
at i0%c. At New York crude in barrels 
was quoted at 14c, blown in barrels 14c, 
tanks, New York, ilc; tanks, coast, 10% 
@10%4e. 

PEANUT OIL.—The market continued 
largely nominal, with offerings light but 
demand rather limited. At New York 
crude in barrels was nominal, refined in 
barrels 17@17%%c, and tanks, f. o. b. mills, 
131%4@13%¢. 

CORN OIL.—The market was steady and 
about unchanged, with offerings limited, 
owing to the better tone in cotton oil. 
Demand was reported fair. At New York 
crude in barrels was 12%c, refined, barrels, 
nominal; cases, $13.38; tanks, f. 0. b. Chi- 
cago, 104%,@10%c. 

PALM OIL.—An easier undertone was 
reported with claims of re-selling and a 
less active demand, and owing to the drop 
in tallow. Imports continue rather liberal, 
and it was difficult to accurately quote the 
market. Lagos spot was quoted at 84@ 
83%c, shipment 844@8%c; Niger, spot, 
8@8%c, shipment 8%c. 

PALM KERNEL OIL.—The market was 
easier but quiet with imported quoted at 
9144,@9%e. 

COTTONSEED OIL.—Demand fair, offer- 
ings light, New York stocks small. P. S. 
Y. spot, barrels, 121%4c; bleachable, tanks, 
f. o. b. mills, 1054@10%c and crude oil, ten 
cents, sales and bid. 


ee ae 
SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., April 26, 1923.—Prime 
crude cottonseed oil was firm at 10c bid, 
10%c asked. Refined cottonseed oil is 
steady, stocks are light. Meal: 7%, $40; 
8%, $48. Loose hulls, sacked, $19, all f.o.b. 
interior points. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., April 26, 1923.—Crude 
cottonseed oil was-very quiet with few 
sales this week at 10c in the valley. Forty- 
one per cent protein meal was $43.50@44. 
Memphis; loose hulls, $16, Memphis. All 
markets are inactive. 


——— 


COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York from April 1 to April 24, 1923, accord- 
ing to unofficial reports, were 50 bbls. 

2°, 


—_—_—— 


FOREIGN EXCHANGE SITUATION. 


Editor’s Note—This statement is prepared weekly 
by the Institute of American Meat Packers from in- 
formation obtained from The Merchants Loan & 








Trust Company, Chicago, Ill. 











- Monetary Par value in Value on 
Country. unit. U. S. money. April 25. 
AUSTIN TEP cc ccsicclacsvene $ .2 -0000145 
Belgium—Franc .......seceecees "198 0585 
Czecho-Slovakia—Krone ......... . .0297 
Denmark—Krone -268 .1883 
Finland—Finmark -193 0278 
France—Frane .......... .1938 0676 
Germany—Mark .238 .000035 
Great Britain—Pound .......... 4.866 4.64 
Greece—Drachma .193 -0110 
Italy—Lira ......... -193 -0494 
Japan—Yen .......... .498 49 
Jugo-Slavia—Krone ... ° ripe 
Netherlands—Florin ...........- -402 -83908 
Norway—Krone ..........seeeeee -268 1745 
Poland—Polish mark .........+. * -000022 
Roumania—Leu ........eeeeeeeee .193 .0048 
Russia—Rouble -515 vhau 

, Servia—Dinar 193 -0103 
Spain—Peseta 198 .1530 
Sweden-—Krona -268 .2675 
Switzerland—Franc ...........+. -193 -1826 
Turkey—Turkieh HOUR 6 cksvccee 4.40 Se 


*No par of exchange has been determined upon 
and will probably not be fixed until after the Allies 
have decided upon all of the requirements from those 
countries, 
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“Original Holland” Margarine Machinery 


A. H. BARBER CREAMERY 


316 W. Austin Ave. 


GRASSO’S 


Sold in America only by the 


SUPPLY CO. 
CHICAGO, ILL. 








MARCH OLEOMARGARINE OUTPUT. 

Official government reports just com- 
piled of the output of oleomargarine for 
the month of March, 1923, as shown by 
revenue stamp sales, indicate that the pro- 
duction for that month was 755,437 pounds 
colored and 18,967,000 pounds uncolored, a 
total of 19,722,437 pounds. This is 231 
pounds more than the production for the 
preceding month and 4,459,860 pounds 
more than the same month a year ago. 
Official figures of oleomargarine produc- 
tion- in the United States for the last 13 
months are as follows: 


Pounds. 
NERC POU a. ie chil pint a a's & Slee 15,262,577 
DN 3, ee re AO a, ee ore ae 13,685,849 
1 Sie eg See ROR POU te SMe Maeagte r 12,764,945 
SURO ree FRC TR edo hE GR o 0:0 oe 10,040,200 
Sy | a ene Renee Peet ere eee rar 14,973,830 
MUGEN aa aire org p ceigapeiere) 20 sss eceP4 11,754,200 
SSPlLCMDSE? 6 i ha FRSA oc ww sscien 16,113,234 
OOMGNOR coesers ieee rwrstrs 16,180,332 
DNGSMAMREMAES  .c)5 4 o's 0, 0 Sie eardnes aareees 19,805,966 
PME CMNNNN 55.0)'5 6500 076. 3- ara 04:6 /0/9i 6-648" 19,964,866 
DOME, As a5 Ca os cesce view es 20,632,934 
Py a er 19,722,206 
MEGOO ES 6s cide Fawdckses 19,722,437 


NEW OIL RATES FROM SOUTH. 

Effective May 12, 1923, the rates on co- 
coanut, copra, palm kernel, peanut and 
soya bean oils from Charleston, S. C., 
Jacksonville, Fla., Savannah, Ga., and 
Wilmington, N. C., to Chicago and St. 
Louis have been reduced as shown below. 
The reduced rate to Chicago will equalize 
the present rate from the Gulf Ports (New 
Orleans, Mobile, Houston, etc.). The rates 
to St. Louis will be 5c higher than the 
rate from Gulf ports. 


FROM CHARLESTON, 8. C., JAC aon nb FLA., 
SAVANNAH, GA., WILMINGTON, N. C. 


e When imported 


from foreign When 
countries other imported 
than Europe from Europe 
and Africa. and Africa. 
To— Old. New. Old. New. 
Chicago ..cccceee 6414 35 6414 32 
Bt. Louis,........ 49 35 49 32 


CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, April 24.—Latest quotations 
on chemicals and soapmakers’ supplies 
are as follows: 

Seventy-six per cent caustic soda, $3.70 
@3.80 per 100 Ibs.; 98% powdered caustic 
soda, 44%@4%c Ib.; 58% carbonate of 
soda, $2.00@2.35 per 100 lbs. 

Clarified: palm oil in casks of 2,000 lbs., 
814@8%c lb.; commercial yellow olive oil, 
$1.20 gal.; olive oil foots, 9%@10%c Ib.; 
East India Cochin cocoanut oil, 13c Ib., 
duty paid; Cochin grade cocoanut oil, do- 
mestic, 11%c lb.; Ceylon grade cocoanut 
oil, 10% @11c lb. 

Prime. summer yellow cottonseed oil, 
12% @13%c ‘lb.; soya bean oil, 12@12%c 
lb.; imported linseed oil, $1.17@1.19 gal., 
duty paid; crude corn oil, in barrels, nom- 
inal 12%c lb.; peanut oil in barrels, New 
York, deodorized, 17@17%¢c 1b.; peanut 
oil, tanks, f. o. b. mills, 1344@13%c Ib.; 
extra tallow, 9c lb.; dynamite glycerine, 
nominal, 161¢c lb.; saponified glycerine, 
nominal, 12%c lb.; crude soap glycerine, 
nominal, 10%@lic 1b.; chemically pure 
glycerine, nominal, 18c lb.; prime pack- 
er’s grease, nominal, 8144@85¢c Ib. 


—— 
COTTON OIL MILL CHANGES. 


Mr. Claud Douthit has resigned as vice- 
president and general manager of the 
Buckeye Cotton Oil Co., Atlanta, Ga. Mr. 
Douthit has not as yet announced whether 
he will continue in the cotton oil industry 
or in other lines. Mr. Graeme Plant, who 
has been manager of the Buckeye mill in 
Macon, Ga., has been promoted to be 


superintendent of mechanical operations 
of the mills in the Southeast. Mr. A. P. 
Cain will continue as Southeastern com- 
mercial manager. Mr. F. H. Jarrell, for- 
merly associated with the Buckeye Cotton 
Oil Co. at Little Rock and the Marion Har- 
per Cotton Oil Co., Atlanta, will succeed 
Mr. Plant as local manager at Macon. 
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uality Sausage 


increases consumption 


A necessary ingredient in Quality Sausage 
is a Quality Binder. 

“AMHOCO” Sausage Binder is a perfect and speedy ab- 
sorbent, binder and blender for Quality Sausage. 
Improves the flavor—gives a much smaller shrinkage loss. 


SPECIAL SERVICE—Warehouse stocks in principal 
cities enables us to serve you with any quantity desired 


Write us for prices and delivery. 


American Hominy Company 
130 N. Wells St. 


Chicago, III. 








BRAND’S 
Tank 


Furnace 
GAS-FIRED 


Can Be Equipped With 
Steam Coils if Desired. 
Made in Any Size. 


Excellent for Hams, Corned 
Beef, Tongues, etc. 
BUILT FOR SERVICE 


ECONOMICAL 
CONVENIENT 
EFFICIENT 


M. BRAND & SONS 


Manufacturers 
First Ave. and 49th St. 
NEW YORK 














Smoke your meats in Stockinets and get uniformity 


and sanitation. 


The Ham Season is about to open up. 
Hams and Picnics and develop your business by using our 
Process and also save money on your Production. 


For Further Particulars Write 


Thomas F. Keeley, Licensor 
Chicago, Ill. 


516 East 28th Street 


Stockinet Smoking 


Process 


Labor—Trimming—Shrinkage 





Improve your 











April 28, 


CANADIAN LIVESTOCK «MARK! 


Sales of livestock at chief Canadian cen- 


ters with number of livestock 


through for the week ending April 19, 1928, 
are reported as follows by the Markets 
Intelligence Division of the Dominion De- 
partment of Agriculture, as compared to q 


week and a year ago: 
CATTLE. 








Sales 
Week Same Year 


ended week, to date, 

Apr. 19. 1922. 1923. 
NEO © ig kee bwinnes ae 7,024 5,267 93,104 
Montreal (W.) 486 147 7,128 


Moutreal (E.) 428 141 6,490 





Winnipeg ...... +. 2,880 1,829 47/257 
eee .. 1,148 942 20,196 
Edmonton ........... 798 849 12/640 

A ee eae 12,764 9,175 186,810 


1923, 
ETS. 


billed 


147,868 


-——Pilled through——_—— 


Week Same Year 








ended week, to date, 
Apr. 19, 1922. 1923. 
Toronto 706 416 10,132 
Montreal 955 398 = =11,921 
Montreal 425 379 4,801 
Winnipeg 335 153 7,284 
Calgary 177 208 2,407 
Edmonton 6 25 25 
WOtRL © nos 20th 0 scoala Me: | ORBITS). + SATS 


CALVES. 


——_———— Sales ——-—_ 


Week Same Year 


ended week, to date, 
Apr. 19, 1922. 1923. 

NN os os thle no «ae 2,056. 2,603 20,677 
montreal (W.) ...<.. 1,675 2,031 15,212 
Montreal (E.) ....... 1,266 1,557 9,831 
I er 375 202 4,394 
EN. ss os hen ba¥ues 185 112 2,112 
TOOMROMGON ..0cssisucce “aD 48 1,162 
errs 6,553 53,388 


Year 
to date, 
1922, 

9,072 





57,431 


————Billed through————— 


Week Same Year 

ended week, to date, 

Apr. 19. 1922. 1923. 
; 1 


NO ys gkko iia eew bn 6 oats 50 
peewee, 4.) scence 5 er 13 
Montreal (E.) ....... ya eA 27 
EE ss wow egins cna Sue 49 
REN ris che win se ox AO esas 
PIL -dis's 6s ep we bay ee 

MEL civatsveneasSs 11 saw 239 

HOGS 2 
———————- Sales 





Week Same Year 
ended week, to date, 
Apr. 19, 1922 e 
BUMINEO Sch neacone he ae 9,508 € 









Montreal (W.) .....+. 1,878 2,695 
Montreal (E.) ....... 887 649 
ere et 4,249 2,064 é 
ror ree 1,916 1,251 37,818 
SE seca sues as 1,206 784 34,521 
nr rire 19,644 14,190 322,727 





Year 
to date, 
1922. 


39 
7 


27 


84 


Year 
to date, 
1922. 
98,367 
29,873 
13,222 
55,728 
27,815 
16,733 


241,738 





————Billed through-——_——- 


Week Same Year 
ended week, to date, 
Apr. 19. 1922. 1923. 
1,17 


EE PELE Eee 633 15,132 
Montreal (W.) ...... sean sae 570 
Montreal (E.) ....... ower cake 467 
CE wieicéascnee 429 cee 35,012 
eee 167 166 6,666 
NEED. specccwcnecs eoce oaes 83 

BEE owecvbvasevede 1,770 799 §=©57,930 





Week Same Year 
ended week, to date, 
P 1923. 


DED a ine py su dbase ‘ é 28,061 
Mortreal (W.) = He f 5,114 





Montreal (E.) 1,740 
Winnipeg .... 6,179 
OS. Orr < 23,508 
SEEDOMOON 6.0 005 60000 os 5 48 1,124 

OORT sescccccsenscs Bee 20D ante 


——-——-Billed through—— 


Week Same Year 
ended week, to date, 
Apr. 19. 1922. 1923. 
Toronto a” Pats ecco 





Montreal (W.) .. 206 
Montreal (E.) oem ee 203 
a SE ee 401 Soin 6,814 
Calgary. Sokudete! See eos 2,480 
Edmonton sae 

NE.” a eb uNie cowed 401 spies 16,156 


Year 
to date, 
1922. 
7,175 
2,492 

60 


7,585 
1,540 


7 
19,559 








FEGU Ss PAT OFF 


“Saves 1c a Pound on Meat Deliveries” 


That’s what one large packer has found b 


using 
the time-tried Lewis Multi-trip Shipping x @ 
Wagon Box on his deliveries to retail markets. 


For 30 years proved in many Industries the low- 


est cost and most 
convenient con- 
tainers on the 
market. Write for 
information and 
suggestions on 
how other pack- 
ers are handling 
meat deliveries. 





G. B. LEWIS COMPANY 


Dept. N. P. 4 





Watertown, Wisconsin 
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7,868 
ear 
date, 
92: 

9 072 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products are dull and steady at the 
week end, with offerings light, hog move- 
smaller, cables steadier, some for- 
eign buying in futures, packers selling, 
and checked bulges. Domestic cash trade 
is fairly good, with export demand slow. 

Cottonseed Oil. 

Cottonseed oil is quiet but stronger on 
account of tightness in May, persistent un- 
favorable rains in Texas, and better cash 
oil demand. Refiners are reported buying 
May against sales of winter oil. No May 
tenders appeared today. Crude oil is 
quoted at 19%c southeast, 10 cents nom- 
inal elsewhere. Lighter hog receipts are 
attracting attention, but the compound 
trade is reported quite poor. 

Quotations on cottonseed oil at Friday 


meni 


noon were: May, $11.60@10.70; July, 
311.60@11.70; September, $11.53@11.54; 
October, $10.38@10.41; December, $9.25@ 
9.38, 

Tallow. 


Extra, 8%c bid. 
Oleo Oil and Stearine. 
Sales, 10%c; extra oleo oil, 14%c. 


—o—— 


FRIDAY’S GENERAL MARKETS. 


New York, April 27, 1923.—Spot lard at 
New York, prime western, $11.95@12.05; 


Middle West, $11.80@11.90; city steam, 
$11.50; refined, continent, $13.00; South 
American, $13.25; Brazil, kegs, $14.2 


compound, $13.50. 
Liverpool Provision Markets. 

Liverpool, April 27, 1923.—(By cable.) — 
Quotations today: Shoulders, square, 58s 
($13.57); shoulders, picnics, 58s ($12.35); 
hams, long cut, 87s ($20.35); hams, Ameri- 
can cut, 83s ($19.34); bacon, Cumberland 
cut, 73s ($17.01); bacon, short backs, 70s 
($16.38); bacon, Wiltshire, 65s ($15.21); 
bellies, clear, 97s ($22.91); Australian tal- 
low, 48s 5d ($10.07); spot lard, 62s 5d 
($14.38). 

Hull Oil Market. 

Hull, England, April 27, 1923.—(By ca- 
ble.)—Refined cottonseed “il, 46s ($10.72); 
crude cottonseed oil, 41s 5d ($9.65). 

eae ‘See 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef for the week up to April 27, 1923, 
show exports from that country were as 


follows: To England, 168,939 quarters; to 
the Continent, 27,600 quarters; to other 
ports, none. Exports for the previous 


week were as follows: To England, 134,- 
990 quarters; to the Continent, 70,605 quar- 
ters; to other ports, none. 
, es 
MEAT SUPPLIES AT BOSTON. 

Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially report- 
ed as follows for the week ending April 
21, 1923, with comparisons: 





Week Cor, 
ending Previous week, 
Western dressed meats: April 21.) week. 1922. 
Steers, carcasses 2,084 2,252 1,922, 
Cows, carcasses ..... 1,484 1,072 9038 
Bulls, carcasses ..... 54 48 25 
Veal, carcasses ..,... 1,599 1,653 1,847 
Lamb, carcasses ..... 2,388 12,228 7,024 
Mutton, carcasses ... 467 46 228 
PORE, “RF was hiddes 142,545 363,983 152,818 
ul slaughters: 

Cattle: vieweesaecueaee 1,476 1,389 1,188 
Calves, carcasses 8,346 3'a08 4,684 
Tiogs, carcasses 16,542 20,007 11,407 
Sheep, carcasses ..... 4,873 5,818 5,220 








MEAT SUPPLIES AT NEW YORK. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending April 21, 
1923, with comparisons, as follows: 





Week 
ending Previous 
Western dressed meats: April 21. week. 

Steers, carcasses ...... 7,074 7,438 
Cows, carcasses ....... 599 692 
Bulls, carcasses ....... 976 1,084 
Veal, carcasses ....... 13,291 12,059 
Hogs and pigs.......... 2,039 2,170 
Lambs, carcasses ..... 
Mutton, carcasses ..... 
Beef cuts, js 





163,375 
Pork cuts, 1,362,148 1, 304, 601 
Local slaughter, Federal iuspection: 
1 


Cattle 10,914 4,610 
Calves 19,979 9,674 
Hogs 54,952 42,078 
Sheep 38,081 27,629 





MEAT SUPPLIES AT PHILADELPHIA. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
April 21, 1923, with comparisons: 

















Week Cor. 
ending Previous w eek, 
Western dressed meats: April 21. week. =3 
Steers, carcasses ....... 3,096 2,484 
Cows, carcasses ........ i! 438 
Bulls, carcasses ........ : 35 
Veal, carcasses 1,451 
Lambs, carcasses 5,478 2 
Mutton, carcasses 839 ‘972 2 
Pork, TW -<< p00 450,572 570,458 
Loe: wa er: , 
Ce 2,505 2,368 
Cc ee 2,624 2,133 
Hogs 23.240 7,140 
Sheep 6,021 14,402 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Saturday, April 21, 1923: 

CATTLE. 


Week ending Previous Cor.w eek, 
April 21. week. 1922 













CUMCRBOD 3. 50 dae tes oe cece s 30, Lo 30,691 34,783 

Kansas City 23,699 21,201 

OO RS RAS ee 23,277 20,817 

MG TU. EAM oii eses cc 3 os 14 13,746 3,723 

Me SOMMINE 6.05010 c0.0cc8s woe 8,334 5,991 

oT a 2 os 7,029 5,842 

I RC anaticla sq euiek & g 34 654 882 

Philadelphia . 2,505 2,368 

Indianapolis . ‘ 1,707 3,754 

EES cect tetesaesken . 1,47¢€ 339 1,188 

N. Y. and Jersey — 11, 099 10,914 9,674 

Oklahoma City ........ 3,398 2,566 

A rr 1,520 .eccv 

en cia an eiind 159,800 

Kansas City ae wane sae 3s 73,699 

RE sen Seed cesetsvces 63,250 

ll ee ee 56,169 

Se, COMOEEE: iy ce oe Sn ocscss .923 35,653 

ee ee eee 31,822 37,922 

OO A ae 19,415 

Cedar Rapids .....e.se0. 10,100 

eo! ee 10,114 

Soein BE. Paaks. ..ssccas 50,600 

Fort Worth 8,900 

Philadelphia 23,240 

Indianapolis 20,681 

ere 20,097 

N. Y. and Jersey v: 54,952 

Oklahoma City ......... 12,2 758 

PETE WAUOS © oncccecavncce 11,297 10, 100 

ee, ee ee 14,200 12,800 

SHEEP. 

COMIRO so Kuen cvagstrigss 67,896 30,200 

eee ORE 6 ond da cdae an 23,855 19,721 

| Ee ree re 40,875 14,358 

East St. Louis.......... 3,129 1,969 

Bir+ TOR caccewrewcnwwes 19,941 11,218 

WE. CUED Ka caves 1,640 977 

CROW ehh Se ce everees 328 289 

PHUAGGIMHIA «......ar cecces 7,994 14,402 

PRGIAMEPOUS oes cacsccs 48 $12 

Roston in Gidtia a «Hac eee 4,378 5,229 
Y. and Jersey City.. 41,345 27,629 

Oklahoma GP ee th occ 41 9S 

PE ere 47 sae 

—_o—_——_ 


NEW YORK LIVESTOCK. 
The following are the receipts for week 
ending Saturday, April 21, 1923: 


Cattle. C alves. Hogs Sheep. 

Jersey: City... hes 4,052 7.950" 8,021 16,069 
CO eae 3,707 21,372 2,744 
Central Union....... 3,597 955 230 16,805 
Total, for week... 10,708 12,612. 29 623 _ $3,a18 
Previous week...... 276 fk 31.668 36,S2y 
Two weeks ago. 9,974 35.109 $3,081 











RECEIPTS AT CENTERS. 























NEW YORK LARD EXPORTS. 
York 
April 1 to April 24, 1923, according to un- 
official reports, were 45,092, A474 Ibs. ; 


Exports of lard from 


low, 320,000 Ibs.; greases, 
and stearine, 323,600 lbs 


New 








SATURDAY, APRIL 21, 1923. 
Cattle. Hogs. 
WN cn cv chia costae 500 7,000 
wT oe 300 3,500 
EE er 100 7,000 
St. Louis 300 4,000 
St. Joseph ... 290 2,500 
Sioux City 900 4,500 
St. Paul 300 700 
Oklahoma City ......... 100 300 
i) fo: rere 200 800 
Lal ee. Oe Pee 100 300 
100 300 
100 2.300 
100 1,200 
TRGIADRNONS. .. . dcegc cesses 100 2,000 
WRSCMORINIE ass os ane ea cd ec. 100 2,000 
SIEGE. Suen cces cscs 300 1,500 
i RSG a ee ae 100 4,000 
So. Sa ee 200 2,000 
CEE \e c.a:0.3.9 a/Gias.e/o one 100 1.600 
wo Re eee 400 700 
MONDAY, APRIL 23, 1923. 
Cattle. Hogs. 
CHICKEO.. 6 os SoS Soe SEs 22,000 52,000 
POM CHG. a5 ac iecsuses 12,000 19,000 
eo PEE 9,000 8,500 
SG” Reo oe 4.500 17.000 
ee NEN, 556.60 6 ired.w'casern's 5,300 11,000 
eg oo eee 3,000 5,000 
Eg SA ree 2 7.500 
Oklahoma City .. 1,700 
POM WOFth ...55. 1,200 
Sed oe tO 700 
Do a rc cee 1,200 
Louisville 4.000 
SUVIOMIN 6 wah bc Cased sacs 1,200 
PROMABEDONE ns kc dsccae i 5,000 
igi. | a a eee 9.500 
eee re 7.000 
D8 SN A ee er | 
Qo a ae 
Nashville 
Toronto 
TUESDAY, APRIL 24, 1923. 
Cattle Hogs. 
Pee ere oe 11,000 27,000 
mene CREP no Ses cc ccia 9,000 14, 000 
MINT citiclas wi meted ona 10,500 10.000 
EES 4,500 21,000 
St. Joseph .... 2.500 8.500 
yo a ee ae 3,200 8,000 
Se Se ecc030 Jae 11,500 
Oklahema or 600 1,200 
Fort Worth .. 1,200 2,000 
Milwaukee ... 800 3,500 
EMETOE ac ewoees 56 vw ses at 500 2.100 
ier Ree 30 1,1 
WUMNENET 1. ca owes cen e « oc « 600 1,40 
po Bee ee 1,200 9,000 
PUOMEEUEEE nn eenccus esse 100 1.500 
REL Sasidvecanswees 300 2.100 
3uffalo . 5,000 
Cleveland 2.500 
Nashville 1,509 
Toronto 2.100 
WEDNESDAY, APRIL 25, 1923. 
Cattle. Hogs. 
CUIOERO aides S60 ccaies ote 11,000 22,000 
Kansas City 5,500 15,000 
CR Ks0.s ses 7.000 8,500 
Se ee ee 3,500 15,000 
St. Joseph . 8.500 00 
Sioux City 3,000 8,000 
St. Paul . 2,500 15,000 
Oklahoma City ......... 600 1,000 
1 i. Re ae 1,700 2,500 
So eee 300 1,500 
IE 56a nee ee siosewsa 700 1,000 
eee ae 200 2.200 
ci. . eer : 400 2,000 
Indianapolis ............ 1,000 9,000 
Pittsburgh 100 1,500 
Cincinnati aa 500 3.200 
WE dese ckictcs seceus 100 3,000 
EE Pv. axcusa cease 200 4,500 
WEY | ascnescesacecs 100 2.000 
US FS. a vad caroatands 1,100 2.600 
THURSDAY, APRIL 26, 1923. 
Cattle. Hogs. 
SRG cancun anc caey he 13,000 31,000 
Meneae City ....... 3.500 9,000 
EUR aS ar ee 5.500 10,500 
St. Louis .. 1,500 8.500 
St. Joseph 1,800 4,000 
Sioux City > 000 5,000 
St. Paul Sahiea eee . 1,700 9,300 
Oklahoma City ......... 200 TOO 
Fort Worth eye 2.50 1,800 
oe ROE eee toe 1,000 3.500 
Indianapolis ..... 1,000 9.000 
Pittsburgh Secsha* Gee 1.400 
Cincinnati et eee 500 5,000 
acces Wa cunacetes« 100 3.800 
FRIDAY, APRIL 27, 1923. 
Cattle Hogs 
Ca «cen Geese 3.000 18,000 
pT Se eee 1.000 3,500 
CUE aC. Cas Sade dae «te 2,000 10,000 
Ge TEA a eec wawaess TOO 11,500 
SR, SOMGMM <..ccccces ; soo 4,300 
Sioux City .....cceess 1,400 6,000 
Be, FORE ck cwews sas : 1,300 8,200 
Oklahoma City ..... 200 1,000 
Fort Worth 1,300 1,500 
Milwaukee ......,..- 10o 300 
eee aaa 300 200 
Indianapolis .......... 600 8,000 
Pittsburgh . 1.500 
CHRGEMMAEE 2oc cnc cccweces SOo 4,500 
SAR Re eee 100 7,200 
—_-Q—— 


3,091.2 
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Sheep. 
1) 


400 


Sheep. 
19,000 
11,000 
13,000 

500 


16,000 


3 


=; >, 300 


Shee 


from 


tal- 
lbs. : 
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Profits Are Made Possible ve 


Through Proper Buying 





ORDER BUYERS 
Bob Sundheimer & Co. 


National Stock Yards, Ill. 


Cattle Calves 


Hogs 
ep , 


Lambs 


and Long Distance Phones 
ef oo St. Clair’ 886-R 
References: 
National Stock Yards, National Bank, 
and our customers 


Bell, ney a4 


We Buy Hogs on Commission 


for many of the best packers in the country STRICTLY AS AN ORDER FIRM 
Since our establishment in 1900 we have rendered most efficient service in buying for our customers 


Results Tell the Story 


For reference: Any of our customers or Merchants National Bank, Indianapolis 


McMURRAY & JOHNSTON 


LIVESTOCK PURCHASING AGENTS 
U. S. YARDS INDIANAPOLIS INDIANA 














Oldest Hog Buying Firm 
on Indianapolis Market 


C.F. Kramer Co. 


Established 1890 


U. S.Yards, Indianapolis, Ind. 


Buyers of Hogs 
on Commission 


Reference: Live Stock Exchange Bank 


Live Stock KENNET] Buyers Only 


Cc. KENNETT & SON 
beara Steck Yards, Louisville, Ly. 


- C. KENNETT & SON 
ant Steck Yards, Nashville, Tenn. 


P. C. KENNETT & SON 
Union Stock Yards, Montgomery, Ala. 


KENNETT, COLINA & CO. 


Union Stock Yards, Cincinnati, Ohio 


KENNETT, SPARKS & CO. 
National Stock Yards, E. St, Louis, Ll. 


KENNETT, MURRAY & DARNELL 


Union Stock Yards, Indianapolis, Ind, 
KENNETT, MURRAY & CO. 
Union Stock Yards, Lafayette, Ind. 


poe gL MPa ine agg SS & COLINA 
Yards, Detroit, Mich, 











J. W. MURPHY 


OMAHA 


Buyer of Hogs 


on Order 


SPECIAL ATTENTION GIVEN 
YOU WILL BE PLEASED 


6 COMPETENT BUYERS 
7 ASSISTANTS 


We Handle Hogs Only 
Utility and Cross Cypher 
Reference:—————Any Meat Packer 





Hog Buyers 
Exclusively 


WALKER-WATKINS 
National Stock Yards, Il 


— References — 
National Stock Yards National Bank 
Drovers National Bank 





Order Buyers 
of 


Cattle Calves 
Hogs Lambs 


Henry 


Bourbon Stock Yards 
Louisville, Ky. 


Reference: Dun & Bradstreets 





Knight & Son 























JOHN HARVEY & CO. 
Order Buyers 
Cattle Exclusively 


OMAHA, NEB. 
SIOUX CITY, Iowa 


References: 
Live Stocks Mattones Bank, Omaha 
“*« Sioux City 


Utility Cipher 


DENVER REPRESENTATIVES, 
A. W. Hand & Co. 


E. E. JOHNSTON 


Established 35 Years 


Hog Buyers 
Exclusively 
Live Stock Exchange 
East Buffalo, N. Y. 














Coy & Delmore 


National Stock Yards, III. 


Successors to Mannion & Coy 


Live Stock 
Purchasing Agents 


All kinds of Live Stock 
20 Years Experience in Order Trade 
REFERENCES: 


Yards Natl. bg Ty Mm 
National Steck - a 


fe point. 











CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestoc 


k at 


leading Canadian centers for the week 
ended April 19, 1923, with comparisons, 


are reported by the Markets Intellig 


ence 


Division of the Dominion Department of 


Agriculture as follows: 


STEERS, 
Week Same Week 
ended week, ended 
Apr. 19. 1922. Apr. 12. 
SED ois oues- seb aneshenn $ 8.00 $ 9.00 $ 8.00 
SE 0D 660 dv oes eon 7.50 7.75 7.70 
i 2 Pe so ae 7.75 7.70 
EE Gres kah'oda een k hoe 7.25 8.25 7.00 
a rrr re 6.50 5.85 6.50 
Pe 6.50 6.50 6.50 
CALVES 
TOTOntO ...ccsccccccccccecs $12.00 $12.00 $14.00 
OO ere ee: 7.00 8.00 6.50 
ee |S a rer 7.00 8.00 6.50 
MIE «60.00 os0000n sos soe 11.00 11.00 10.00 
ee 8.00 7.50 &.00 
ae ee 9.00 8.00 9.00 
HOGS 
BNE a nanos ncagascvaaeae $12.37 $13.50 $12.37 
OEE TUNG) cosecessoece 12.10 14.50 32.00 
SEUEONL 100.) .cesseeceees 12.10 14.50 12.00 
eee 10.72 12.50 10.61 
TY Pr ee 9.90 11.35 9.90 
rr eee ee 10.65 11.90 10.65 
LAMBS 
SG Seed sass cee twee $17.00 $16.00 $16.00 
NS Ee Ae 12.25 11.00 12.00 
STE SS a eee 12.25 11.00 12.00 
PEE cbncgerccdapesiess 13.25 15.00 12.00 
EY. «bab 6's 60 G04 0808 12.00 12.00 12,00 
RG Wugsssecdsacepee€ 11.00 10.50 11.00 
If you are looking for a good position 


watch the “Wanted” page. 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Eco- 
nomics.) 


Union Stock Yards, Chicago, April 26. 

Ali‘hough spotty and uneven, trade in 
cattle displayed a breadth that was capa- 
ble of absorbing increased offerings at gen- 
erally steady prices. Exceptions to the 
steady price keel were lower grades of 
yearlings, which declined 25 to 40c. The 
recent downward tendency in hogs con- 
tinued emphatically. Lights and butchers 
lost 25 to 40c and top lights fell to $8, 
the lowest price last November. More 
pronounced losses were registered by 
packing sows and heavy or rough descrip- 
tions fell to the $6 mark. Old crop lambs 
of most desirable weight climbed back to 
the $15 mark, price upturns on better 
grades of fat lambs amounting to 40 to 50c. 
Heavy lambs, most of which had been 
shorn, reflected considerably less price ad- 
vance, especially when exporters were ab- 
sent from the market. Scarcity boosted 
fat sheep. 

Approximately 10,000 more cattle ar- 
rived at Chicago during the first four days 
of the calendar week, increases at ten 
points amounting to about 6,000. While 
nearly 80,000 fewer hogs arrived at these 
ten market centers, marketings at Chicago 
showed little change from a week earlier. 
As the fed lamb season draws to a close, 
approximately 20,000 fewer offerings ar- 
rived. No California springers and few 
spring lambs from the corn belt were mar- 
keted. 

Illinois-fed beef steers averaging 1,312 
lbs. today touched $10.40, the highest price 
paid locally since April 5. The next high- 
est price was $10.35, scored by Kansas-fed 
bullocks averaging 1,519 lbs. A sprinkling 
of handy and heavy steers turned at $10.15 
@10.25. Sales were more numerous at 
$9.85@10.00, but decidedly more plentiful 
within a range of $8.75@9.50. <A _ price 
spread of $8.25@9.65 absorbed most beef 
steers and yearlings, few steers carrying 
much weight, selling below the inside fig- 
ure. However, the rather free offering of 
light fleshed yearlings and the decline suf- 
fered by these kinds, led to numerous lots 
turning below the $8.00 mark. Well-con- 
ditioned handy and heavy steers were fair- 
ly numerous but choice yearlings were 
scarce. 

Offered too abundantly for trade require- 
ments, beef heifers sold off largely 25c. 
Bulk turned at $6.75@7.75, a few good to 
choice lots making $8.75@9.00. Strictly 
choice heavy Kosher cows sold upward to 
$8.50, a spread of $5.25@7.00 taking most 
fat cows and $3.25@4.50 most canners and 
cutters, the latter class enjoying more sta- 
bility than a week earlier. Heavy bologna 
bulls sold upward $5.50. Packers absorbed 
bulk of vealers at $8.50 downward and 
shippers and small killers, handpicked, 140 
@180-lb., averages at $10.00@10.50 and 
above.. In stocker and feeder circles con- 
siderably more activity was apparent. 

A week ago light hogs topped at $8.45. 
Today similar descriptions could not ex- 
ceed $8.00. Lack of shipping demand for 
these lights and light butchers contracted 
the spread between them and_ heavier 
butchers, but as packing sows fell harder 
than other grades, the general price range 
displayed expansion, a seasonal character- 
istic. Today bulk of 160@210-lb. averages 
cashed at $7.85@9.00. Butchers averag- 
ing 250@300 lbs. made $7.65@7.85, and 
most packing sows went at $6.10@6.40. 
The average price of hogs locally is now 
considerably under the $8.00 mark, stand- 
ing at $7.71 on Wednesday, when the av- 
erage weight was 246 lbs. 

_ A large proportion of the Colorado old 
crop lambs” reflected more _ desirable 
weights ‘than recently and wooled offer- 
ings from that state were rather plentiful 
at $14.75@15.00. Navajos in fleece turned 


at $14.85 downward, according to weight 
and finish, some plain kinds realizing 
$13.25. Clippers were probably most nu- 
merous at $11.00@12.00, but several loads 
sold above the outside figure and a strictly 
choice lot of Wisconsin shorn lambs sold 
upward to $12.65 on city butcher account. 
Exporters continued to take heavy shorn 
lambs and paid upward to $10.50 for strict- 
ly choice kinds. Most heavy clippers, how- 
ever, cashed at $10.00@10.15. Fed year- 
lings averaging 85 lbs. sold upward to 
$10.00 in the fleece, while shorn kinds, av- 
eraging 88 lbs., made $10.00. Fed, shorn 
wethers, averaging 150 Ibs., reached $7.50, 
and in the absence of strictly choice ewes, 
good wooled kinds touched $8.75. Most 
shorn ewes sold within a price spread of 
$7.00@8.00. 


ceviainlpioiiie 
KANSAS CITY. 


(Special Letter to The National Provisioner.) 


Kansas City Stock Yards, April 25. 

Cattle prices today were strong to 15c 
higher and slightly above a week ago. 
Prime steers, weighing from 1,150 to 1,450 
Ibs., sold at $9.25@9.75.. Prime yearlings 
brought $9.00@9.50, and good to choice 
steers in practically all weights sold at 
$8.50@9.15. The plainer classes of steers 
sold at $7.50@8.40, and “‘dogie” steers $6.50 
@7.25. Several bunches of south Texas 
grass fat steers, weighing 900 to 1,150 lbs., 
brought $6.00@7.30. Indications ,are that 
the receipts of Texas grass cattle will in- 
crease materially in the next few days. 
These cattle are coming in good flesh and 
are said to be killing out well. A few 
prime cows sold up to $8.00, the highest 
price this year. Other prime cows sold at 
$7.25@7.75 and the good to choice cows 
$6.00@7.25. A good many plain to fairly 
good cows.sold at $4.75 up, and canners 
and cutters brought $2.75@4.50. Bulls 
were 25c higher, selling largely at $4.25@ 
5.75. Veal calves remained steady, top for 
choice light weight veals $9.50. 

The hog market has undergone a gen- 
eral decline last week and today’s market 
was slow at the full decline. The top price 
today was $7.70 and the bulk of the offer- 
ings sold at $7.50@7.65. Light lights sold 
at $7.15 and packing sows $6.25@7.40. 
Compared with a week ago prices are 40c 
to 50c lower. Receipts continue liberal 
and the supplies thus far this month have 
been sufficient to warrant a forecast that 
the total receipts for the month will be 
the largest ever recorded in April. 


Lambs are 25c to 35c higher and sheep 
a quarter higher than a week ago. Today 
choice wooled lambs sold at $14.25@14.60; 
clipped lambs, $11.00@11.75; spring lambs, 
$12.00@15.25; clipped wethers, $8.50@9.00; 
and clipped ewes, $7.00@7.75. While the 
movement of fat lambs from feed lots is 
about over the movement of Texas grass 
fat sheep will begin next week. A good 
many spring lambs will be offered from 
Arizona and those in connection with na- 
tive spring lambs ought to keep the mar- 
ket fairly well supplied for the next 60 
days. 


——4e-—__ 


ST. LOUIS. 
(Special Letter to The National Provisioner.) 


National Stock Yards, IIl., April 25. 

For the period April 19 to 25 inclusive 
receipts are: Cattle, 17,200; hogs, 91,000; 
sheep, 5,000. 

A steady tone with a stronger under- 
current characterizes the cattle market, 
the strength being noted particularly on 
the best offerings. There has been a gen- 
erous supply of beef steers during the 
period, the best ones with weight going as 
high as $9.30 and quite a few sales of the 
medium weight kinds bringing $9.00@9.25. 
On Tuesday a short load of yearling steers 
topped the market at $10.25—they were 
strictly prime. Common and medium steers 
are going for the most part at $6.75@8.00. 
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In butcher stock the” quality of the 
offerings shows a wide range and prices 
are noted from $6.75 for the plain year- 
lings up to $9.25 for the better ones. 
Butcher cows are fully steady, the most of 
them selling from $5.50@6.50, the real 
good ones $6.75@7.25; heavy beef bulls, 
$5.00@5.50; bolognas, $4.50@5.25. 

With generous runs of hogs at all of 
the central western markets prices have 
declined this week 20@30c although at 
this writing a stronger tendency to the 
market is developing. Light shipping 
weight hogs are selling at the top. To- 
day’s quotations are: Mixed and butchers, 
$7.90@8.10; good heavies, $7.70@7.90; 
roughs, $6.00@6.25; lights, $8.10@8.20; 
pigs, $5.50@7.25; bulk, $8.00@8.10. 

The sheep and lamb market is on a 
steady active basis. Clipped muttons are 
bringing $7.50 with the heavier kinds 
bringing $7.00@7.25; best clipped lambs 
are selling for $12.00, with the general run 
of this grade bringing $11.50@11.75. Spring 
lambs for the most part are quoted at 
$15.00@15.50, the city butchers paying 
$16.00@17.00 for the best ones. 


So—__—— 


OMAHA. 


(Special Letter to The National Provisioner.) 


South Omaha, Neb., April 25. 

Cattle are still coming to market freely 
25,500 head for the three days this week, 
and quality of the offerings varies widely. 
A few loads of choice, longfed steers show 
up every day as well as quite a sprink- 
ling of shortfed and warmedup yearlings. 
Desirable beeves have ruled active and 
stronger with the less attractive kinds 
dull and lower. 


Strictly good to choice beeves -are 
bringing $9.00@9.50, fair to good kinds 
are bringing $8.25@8.85, and the com- 
mon to fair lots at $7.00@8.00 and on 
down. Cows and heifers have continued 
strong and in keen demand. Best heifers 
are bringing $7.75@8.25; best cows $5.75 
@6.75 and canners and cutters $2.75@ 
4.75. Veal calves at $5.50@10.50 and bulls, 
stags, etc., at -$4.70@7.50 jhave shown 
very little change lately. 

Under the influence of lighter receipts, 
25,000 so far this week, the hog market 
has recovered in a measure from last 
week’s slump and the arrivals are moving 
readily at prices not over 10@15¢ lower 
than a week ago. Some 8,000 hogs ar- 
rived today and sold at stronger prices. 
Best light and butcher weights selling up 
to $7.70 with bulk of the trading at $7.50 
@7.60 as against $7.60@7.75 a week ago. 

No great change has taken place in the 
market for sheep and lambs. Supplies 
have been moderate and while prices 
have fluctuated more or less from day tc 
day present levels are much the same as 
a week ago. Wooled lambs are bringing 
$12.50@14.50. Clipped lambs $10.00@ 
12.00. Yearlings $11.75@13.25, \(wethers 
$7.75@9.75, and ewes $5.50@9.25. 


are ere 
ST. JOSEPH. 


(Special Letter to The National Provisioner.) 


South St. Joseph, Mo., April 24, 1923." 
Cattle receipts were more liberal for 
the first two days this week, and the big 
end of the run consisted of steers and 
yearlings. Despite increased supplies the 
market held up well and all killing classes 
are about on a level with last week’s close. 
The top on steers was $9.40, there were 
many sales above $9.00, and $8.25@9.25 
took bulk of offerings. Colorado pulp and 
grain-fed steers ranged $7.65@9.15. Year- 
lings were again plentiful, but quality was 
hardly so good as of late. Monday’s trade 





was steady to lower, but this was regained 
on Tuesday. Best mixed yearlings reached 
$9.00, with most sales $7.50@8.10. 

Choice cows ranged up to $7.50, but few 
sold above $6.75. Common cows sold down 
to $2.50, heifers sold $6.00@8.00. bulls 
$3.00@7.50. 


sold $3.85@6.00 and calves 
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There was a liberal showing of stocker 
and feeder cattle, and .the market is 
around 25c lower for the two days. ~ Best 
feeders sold at $8.00, and plain kinds down 
to $6.25. Common light stockers sold $5.25 
@5.85, and best kinds ranged up to $7.25. 
Stock cows and heifers are steady to weak 
for the period. 

Receipts of hogs for two days this week 
numbered around 14,000, compared with 
20,062 same days a week ago. The week 
opened with the market continuing on its 
decline. Prices ruled 10@20c lower, with 
best mediums and butchers selling at 
$7.65, the top and bulk of sales ranged 
$7.50@7.65. Tuesday’s trade held steady, 
with top and bulk same as Monday. Pack- 
ing sows sold at $6.50, stags $5.75@6.00, 
and pigs $6.00@6.50. 

Sheep receipts for the period were about 
the same as a week ago, or around 10,500 
head. Lambs declined 10@15c Monday, 
and advanced 25c Tuesday, when best 
sold at $14.50. Aged sheep held steady on 
both days. Choice wooled ewes sold at 
$9.25, and clips $7.90. Yearlings sold up 
to $13.25, and wethers $9.50@10.00. 


no 


SIOUX CITY. 


(Special Letter to The National Provisioner.) 
Sioux City, Iowa, April 25. 

Little change is noted either in volume 
of receipts or conditions of market pulse 
in the cattle trade. Receipts at this point 
will total 11,000 and show a small tend- 
ency to increase in proportion of light and 
thin cattle. There is a suggestion in the 
appearance of these that they are coming 
from native sections where feed is becom- 
ing scarce. Fat dressed beef cattle are 
steady to a shade lower for the week, 
medium grades 10c to 15c lower, and the 
half-fat grades steady, the feeder trade 
taking some of these. 

Best beeves here this week were strong 
weights on choice order that sold at $9.35, 
not many above $9.00; medium to good 
steers, all weights, $8.25@9.00; common to 
medium, $7.00@8.00. Butcher grades of 
she-stock steady to strong; bulk of fed 
cows and heifers, $5.50@7.25; a few fancy 
fed light yearling heifers, $7.50@8.00; com- 
mon butcher cows and heifers, $4. 50@5.25; 
canners and cutters, $5.00@4.25. Bulk of 
stockers and feeders selling between $6.50 
and $7.50 with a few best lots at $7.75 
@8.00. 

The hog market has continued to show 
a declining tendency and a slight widen- 
ing out in range of prices. Receipts are 
falling off as spring advances and farmers 


get into their field work. Total for this 
week promises around 40,000. Bulk on 
day of this writing sold at $7.40@7.50, 


right at 40c lower than a week ago. Good 
many hogs yet to be marketed from this 
northwestern territory. 

Little is doing in sheep at this market 
at this season of year. Prices are strong, 
clipped lambs at $11.75 today, wooled stock 
around $14.25 for best lots. 





2, 
o—__—— 


LOUISVILLE. 


(Special Report to The Nationa] Provisioner.) 
Louisville, Ky., April 25. 
A fair number of cattle arrived the first 
half of the week and with a good_all- 
around demand prices were fully steady 
on the desirable killing classes. Several 
loads of choice steers were offered and 
two loads sold at $8.75 with four head as 
high as $9.00. The extreme heavy steers 
proved slow sale with outside call limited. 
Cow trade was again brisk, canners and 
cutters in broad demand. Bull values 
were firm, tops $5.75. The outlook is for 
a fairly active trade the balance of the 
week. 
Prime heavy steers, $8.25@8.75; heavy 
shipping steers, $7.5 0@8.25;— beef steers, 


$5.50@8.75; fat cows, $5.50@7.00; bulls, 
$3.50@5.75; stockers, $3.50@7.00; feeders, 
$6.00@7.25. 


Hog supply so far this week has been 
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fairly good, totaling around 8,000 against 
the same number for the first three days 
last week. The local call has been active 
and a good trade was noted despite the 
quarter decline registered on Monday. 

Top hogs, 165 lbs. up, $8.00; 120:to 165 
Ibs., $7.45; 90 to 120 Ibs., $6.25: 90 Ibs. 
down, $5.00; throwouts, $6.10 down 

Sheep and lamb arrivals have been 
small with few choice springs here so far 
this week. The best fall lambs brought 
$13.00 down; best sheep, $6.00@7.00. 
Choice springers quotable at $18.00 with 
heavy springers $14.00 down. 

Calf supply was fairly large with values 
$1.50 lower so far this week, tops today 
at $8.00. 


—_—— 


ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural 
Economics and Minn. Dep't of Agriculture.) 


South St. Paul, Minn., April 25. 
Receipts of cattle here up to mid-week 

totaled somewhat under 7,000. head, or 
nearly 1,000 less than the first half of last 
week. Buyers for the large packers and 
other killing interests were bearish, but 
demand from outside sources was suffi- 
cient to maintain the market on a steady 
to strong basis. Best load lot in the week’s 
trade were baby beeves averaging 870 lbs. 
and selling to a city butcher at $9.25. 

(Continued on page 41.) 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, April 21, 19: 23, 
are reported by The National Provisioner as follows 








CHICAGO. 

( Jattle. Hogs Sheep. 

ae ee 54 16,400 19,561 
ee ERS 14,900 
ee de See 15,200 
NE I EO a ink o sant 14,800 
Anglo-Amer. Prov. Co... a) 7.900 
G. H. Hammond Co..... 3,148 8,200 
Libby, McNeill & Libby. 1,028 ..... 

Brennan Packing Co., 6,100 hogs; Miller & Hart, 

6.200 hogs; Independent Packing Co., 3,400 hogs; 

Boyd, Lunham & Co., 7,200 hogs; Western Packing 


& Provision Co., 13,500 hogs; 
20,000 hogs, 


KANSAS CITY. 


Roberts & Oake, 6,400 
others, 


' es 
y 
hogs; 





Calves, Hogs. —-. 
Armour & Co 4 “y 2 506 
Cudahy Pkg. ry 866 
Fowler Pkg. 
Morris & Co... 2,480 
Swift & Co ae 7,612 
FE ED Se ‘ 4,520 
Local butchers ........ 14 
Total ..19,665 3,966 74,0 23,798 
OMAHA. 
Cattle 
alve Hogs. Sheep. 
Armour & Co... 13,922 14,655 
Cudahy Pkg. Co.... 15,652 9,740 
Dold Pkg. Co 6,131 
Morris Pkg. Co 8,915 
oe eS 15,199 
CTS isiin'ss science) ME 8 weece 9° ‘baows 
PCSOs. sbeee) Ee (oSeaswe +) -f wees 
Hoffman Bros. 


Mayerowich 
Midwest Pkg. 
O'Dea 











OS? OSS | 
John Roth & Sons...... 
De. Se wee: OO....%... BD awe 
tO be a 
i Ce ee aacstcss “MED.  -<pawe  stwas 
Ce Ss SIPs sceneries BOO sees  § saWde 
Wilson Pkg. Co...... a Do) sewads ol eenen 
Dy fo a ere 2 elles 
aw, ot eh . (eee 
DS soaknubws hoes ae 0s 30 Beek. wevts 
MEER sPeekeeeeuws'ss 24,777 80,024 “41,. 311 
Hogs. Sheep. 
Armour & C 327 10,644 2,132 
Swift & C 62 14,469 1,913 
MO O88 Cs aadwend ss 581 10,194 112 
St. Louis Dressed Beef 
MS Ber Se ae ee eee “sade 9 sienna 
Independent Pkg. Co 664 60 
East Side Pkg. Co...... 680 50 
ee 26 
American Pkg. Co....... 150 
OA EE EE 77 
Sartorious Prov. Co..... 11 


Sieloff Pkg. Co 








aes 
Siskel s35 sve esoctecehds 86,221 5,388 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co....... 3,043 1: 15,200 3h7 
Armour & Co.......... 3,049 59 16,541 673 
eee OP ER cccicccsses 1,464 23 772 cee 
Sacks Bros. Pkg. Co.... 21 28 vie 
Dn shah ws eee00 sea oe 51 27 o%e% 
Local butchers ......... 111 44 oes eece 
Eastern packers ....... 152 20% 25,374 e000 
Ee ae 7,891 319 37,887 1,400 
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ST.» JOSEPH. 



















































Cattle. Calves. Hogs. Sheep 
MME Oe OME uvs cece 3,252 266 20,494 13,359 
Hammond Pkg. Co..... 2,514 365 10,260 4,268 
oe ae Se SEAS 2,172 563 10,047 2,397 
“sab iwiess Gaoe Aas 2,652 80 8,476 988 
EE: Snobs ence asecen 10,590 1,274 49,277 20,929 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Pamomr B Ces .csicisce 1,895 3, 16,750 719 
Herts & Rifkin........ 264 a é 
hatz & Horne.......... 344 ik i: 
Ye SS ee en 26 . oe, 
See Me O00. 0b teetecs , 2,797 25 ‘071 1,048 
| ray Te “3, 326 10,343 41,821 1,767 
OKLAHOMA CITY, 
Cattle Calves. Hogs. Sheep 
Beets Me O60! sas oes sek 1,023 565 5,558 22 
Pn Me MD. 6ccccasmes 1,006 627 19 
Other butchers ........ 35 14 ean 
ME siktvsecasaenes 2,06 1,206 41 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn's Sons Co.. 683 123 3 66 
Kroger Groce. & Bak. Co. 319 
CA Awes WML o baep sin dhe 197 NF 
Gus Juengling ......... 307 x 31 
J. & F. Schroth Pkg. Co. 10 sc § Pes 
H. H. Meyer Pkg. Co. 44 ¥: eau 
J. Hilberg & Sons...... 200 os ~ 28 
W. G. Rehn’s Sons.... 281 6 ale o sak 
Peoples Pkg. House Co 152 325, Jd are 
J. Bauer & Son........ 162 és ints bers 
A. Sander Pkg. Wo..... 5 2,766 oy 
John Vogel & Son...... 806 Fe 28 
John Hoffman’s Sons Co. 746 BR 
Lohrey Pkg. Co........ 208 od 
Raeet Pig. Co. ....5000% 77 ae. 
3 Se é 83 
Jacob Schlacter’s Sons. ide 
Erhardt & Sons........ 17 
*. Blackburn 21 
Ee eos 
cult er Peer rey rer “860 15,4 246 
INDIANAPOLIS, 
Cattle. Calves. Hogs. Sheep, 
Enstern buyers ........ 1,157 3,512 20,229 saa 
SWS ee 27131 268 16,982 84 
Se 8 eae oheins 2,289 sbée 
Se eee 1,241 “74 2,123 162 
a a ee See 95 55 3,704 sae 
Hilgemeier & Bros...... nibs oe 990 ona 
Iirown Bros. ..... 187 32 78 38 
Riverview Pkg. 11 147 one 
Schussler Pkg. 38 421 «ai 
Meier Pkg. Co abe Sides 323 os 
Bud, Prev. 00. .0ccccess 9 65 318 008s 
. we Se eee 94 wane 109 oven 
Miscellaneous .......... 397 152 592 32 
ROMER ivcdsasccteeeese 5,360 4,170 48,305 316 
. WICHITA. 
Cattle. Calves. Hogs. Sheep 
Cudahy Pkg. 569 341 9,982 47 
Dold Pkg. Co 204 13 ow 
Local butchers 34 8 oe 
Total 470 
a Cattle. Calves. Hogs. Sheep. 
Le 3, oo SS rere 658 174 5,181 1,724 
cc, Se ee 563 83 4,119 2,307 
Blayney-Murphy Co..... 286 sete 1,030 +abe 
Miscellaneous .......... 440 aT. »312 380 
Pe Pe eee re 274 11,642 4,411 
MILW AUKEE 
, Catle. Calve s. Hogs. Sheep. 
Piankinton Pkg. Co 1,067 13,497 9,3y2 2 
Swift shipments ....... 418 roe ook 
layton Company ...... Pe 1,206 
x, Gume & Co.......00 63 202 
I. C. Gross & Bros 101 26 eae 
Butchers ...... 179 46 45 
cE me by 436 44 va 
BEML. n46sswensesatuuke 2,264 14, A: 24 10,916 47 


REC APrTt LATION 


markets 


_ Recapitulation of packers’ pure hases by 
for the week ending April 21, 1923, with comparisons: 
Cattle. 


Chicago 
Kansas 
Omaha 

ee ee ee ee 


Oklahoma © ity 

Cincinnati : 
Indianapolis 
Wichita 
Denver 


Chicago 
Kansas City 
Omaha 
St. Louis 


St. Joseph 
Oklahoma City 
Cincinnati 

Indianapolis 
Wichita 
ee 
Milwaukee 


Omaha ..... 
St. Louis 
Sious City 
St. Joseph 
St. Paul 
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Cincinnati 
Indianapolis 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

ACKER HIDES.—Nothing new has 
trauspired in packer hides. Killers are 
willing to book additional business in 
April hides at steady levels, which were 
half a cent above March values, despite 
the big movement in local small packer 
stock at 15%c, which was 1%c over 
March rates. Tanners are not lending 
the market much support. Natives quoted 
19c: Texas and butts 18@18%c; Colos., 17 
@17%4c; brd. cows 13%c paid; heavy cows 
15c paid yesterday; lights 15c paid; some 
45@55 lb. stock rumored sold 15c today, 
also some last fall stock at 15%c. Bulls 
3@13¢; brands 11144@12c asked. 

COUNTRY HIDES.—There is no busi- 
ness passing in the local market. Deal- 
ers here are not pressing for business and 
they report utter uninterestedness on the 
part of tanners. Outside sellers in some 
cases are endeavoring to force movement 
and they usually have to accept reduc- 
tions to obtain their ends. All weight 
hides in the sections nearby are quoted at 
12@12%c delivered basis with some pur- 
chases reported as low as 11%c. Dealers 
are doing most of the purchasing. Col- 
lectors in Ohio, Michigan and similar sec- 
tions are quoting 1314@13%c f. o. b. for 
all weight seasonable hides and decline 
to accept the bids of 138c put up to them. 
In the local market dealers ask 144@ 
141%,c for grub free extremes. Ohio ship- 
pers talk 141%4c and other outside sellers 
offer light hides down to 14c. In mixed 
quality extreme prices range at 1314%@ 
i3%c as an asking basis. Locally the 
buffs are very slow to move. Sellers as 
a rule offer grub free kinds at 18c and 
some dealers have their views pegged at 
131%4c, but such a rate seems out of the 
question for the present. Mixed descrip- 
tions of stock are offered at 124%4.@12%c 
for grub content and buyers have visions 
of securing material about 12c. Heavy 
hides are listless with steers quoted about 
1314,@14ce nominally here and the cows 
on a parity with buffs. Branded country 
hides are quoted fairly firmly here at llc 
flat basis. Collectors in the western sec- 
tions are asking a stronger basis than 
that but are not reporting much business. 
In the country packer varieties business is 
slow and average qualities are ranged at 
12@13%c flat. Bulls quoted firmly at 11 
@11%e for country run paid and nominal 
and country packers at 12%,@13%c; glue 
hides 8@8%e. 

NORTHWESTERN HIDES. — Twin 
Cities markets continue stagnant, due to 
apathy of buyers for material and sellers 
toward the prevailing levels. All weight 
hides are quoted featureless at 121%2.@13c, 
with the outside asked. Heavy hides are 
oe 12144,@12%c nominal and lights at 

1314@13%c delivered basis. Sellers feel 
that better markets are but a little way 
in the future and they are willing to wait 
a while. Bulls 11c; kipskins 14@15c; 
calfskins 15@17%c for descriptions and 
horse hides $4.50@4.75 avg. 

CALFSKINS.—Local city collectors ad- 
vanced their ideas to 18%c following the 
recent movement at 18c, due to the avail- 
able stocks being somewhat limited and 
in relatively firm hands. The receipts and 
slaughter of calves and skins have been 
below normal. Tanners are unwilling to fol- 
low any upward market as leather busi- 
ness has been disappointing thus far this 
year and unprofitable it is said. Packers 
last made 19c except for a few skins at 
a point east of here, which made 19%c 
for April kill. A few April packer skins 
are still unsold. Outside first salted skins 
are selling in a range of 171%4@18c; re- 
salted varieties are bringing 15@16%¢c in 
movement this week. Deacons’ are 
coming fast and quoted at $1.00@1.15 paid 
with up to $1.25 asked for strictly fresh 


supplies. Kipskins meet with slow re- 
quest and stocks are relatively small, as 
is usual at this season of the year. Pack- 
ers last sold at 16%4c; cities quoted 15%c 
nominal and countries 14@15c. 

MISCELLANEOUS MARKETS. — Dry 
hides are unchanged at 18@19c; the fallen 
crop this year is not expected to be large. 
Horse hides are not in very great favor. 
Renderers range at $5.25@5.50; mixed 
stock around $5.00 and countries $4.50@ 
4.75. Packers’ woolskins are steady at 
$3.20@3.60 paid and nominal for descrip- 
tions. Spring lambs are still quiet and 
entirely nominal about $1.25@1,50; shear- 
lings continue active at $1.12% for 
straight run; No. 1 skins lately made $1.20 
@1.25. Dry pelts range at 31@33c paid 
for average qualities and up to 35c asked 
on best descriptions. Pickled skins quot- 
ed $5.40@8.25 doz. for lots; hog skins 15 
@25c; strips, 5c. 

New York. 

PACKER HIDES: Two city slaught- 
erers sold 32,000 first quarter brands, 
booking butts at 16%c and Colorados at 
1516¢, or a cent under rates paid for early 
stuff in the last business. Two other sell- 


ers declined to participate, talking more 
money. Native steers of winter kill quot- 
ed 17@17%c nominal; some ask 18c; cows 
13%c; bulls 12%c. 

SMALL PACKER HIDES: Two cars 
eastern small packer April natives sold at 
184%c for heavies and 174c on lights. 
Three thousand Canadian big packer Jan.- 
Feb. native steers sold at 181¢c after re- 
peated bids at 18c were rejected. Bids of 
141%c were refused for Canadian April cows. 
Canadian first quarter branded cows are 
offered at 13%c and steers 17c. Pacific 
coast April steers sold at 15c. All weight 
eastern small packer cows quoted 15c 
nominal with some stock offered, despite 
the sales west at 15%¢c basis. 

COUNTRY HIDES: Quietness con- 
tinues the ruling feature in country de- 
scriptions. Some eastern all weights are 
selling in carlots at 114%@11%c. Canadian 
50 Ibs. up current country cows are offered 
at 11%4c f.o.b. Ohio extremes are held 
at 1414%¢c; western grub free goods are of- 
fered at 14@14%c without exciting inter- 
est. Southerns quoted 1114,@13'%c; buffs 
are quiet and waiting. 

CALFSKINS 
each light calf alone at $1.50. Medium 
and heavy skins quoted $2.10@2.60; out- 
side skins $1.15@1.30 paid basis on lights. 
Untrimmed stock is firm at 18c for cities; 
some eastern packer April skins made 
19%ec; kip $3.25@4.00. 

FOREIGN WET SALTED HIDES: 
Nothing new has transpired in standard 
varieties of frigorifico steers this week, 
though it is stated that some quiet busi- 
ness is going on. The tendency to the 
market lately has been easy and possible 
further recessions are being effected, 
which accounts for the slowness of de- 
tails to seek the light. Frigorifico type 
hides are also said to be quietly active with 
details guarded. Argentine standard va- 
rieties of frigorifico steers last sold at 
20144@20%c landed basis and the Monte- 
video varieties recently made 21%c. That 
figure is considered high in view of later 
declines in the Argentines. Frigorifico 
cows have been quite active of late, re- 
tailing at 154%@15%c landed. Frigorifico 
extremes made 161%46@17c and kips 15%@ 
15%c. Frigorifico type hides sold as high 
as 20c for best type steers, while mixed 
goods ranged at 174%46@19c in late business. 
Frigorifico type extremes recently sold at 
15%ec. Common hides, campos and simi- 
lar sold at 11%c for mixed stock and up 
to 14c for steers. Spot hide market is 
steady with stocks small and steady de- 
mand noted. 


Two packers sold car 
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ST. PAUL LIVESTOCK MARKET. 
(Continued from page 40.) 


Beef steers, choice, $9.00@9.50; good, 
$8.50@9.00; medium, $7.50@8.50; common, 
$6.25@7.50; fat heifers, $5.75@8.25; bulk, 
$6.50@7.50; fat cows, $4.50@7.50; bulk, 
$5.00@6.25; canners and cutters, $2.75@ 
3.75; bologna bulls, $4.00@4.75; bulk, $4.50 
@4.75. Best light veal calves, $7.00@9.00; 
bulk, $7.00@7.25. 


For the first three days this week hog 
receipts totaled 35,000 against 34,000 a 
week ago and about 25,000 a year ago. The 
hog market the past week has shown the 
sharpest decline for some time, the av- 
erage dropping about 50c_ since last 
Wednesday. Shipper top today on 160 to 
200-lb. averages was $7.75 with bulk of the 
180 to 325-lb. offerings cashing to packers 
at $7.35@7.65; packing sows, $5.75@6.00. 
Bulk of the pigs sold at $7.65. 

Sheep and lamb trade has held a steady 
to strong tone during the past week, fea- 
ture of the trade during the period being 
the sale of a double deck of choice fed 
wooled lambs averaging 66 Ibs. at $14.35, 
or top for the month to date. Medium to 
choice wooled lambs are quotable from 
$12.50@14.50; culls and common, $9.50@ 
12.00; fat wooled ewes of all weights, 
$7.50@9.00. 


o-— 


CHICAGO HIDE QUOTATIONS. 
(Special Report to The National Provisioner from 
J. F. Nicolas.) 

Chicago, April 28, 1923——Quotations on 
hides at Chicago for the week ending April 
28, 1923, with comparisons, are as follows: 
PACKER HIDES. 

Week ending Week ending Correnpeniins 





April 28, °23. April 21, ’23. , 1922. 

Spready native 

MO Fiso0ues 2014 @22e 2014 @22¢ @15%e 
Heavy native r 

ee @19e 18%@1915c 13144@14e 
Heavy Texas r 

Se 18 @18%ec 18 @19e 1214,@13¢ 
Heavy butt 

branded 

CN os. 500s S @18%ec 18 @19¢ 121, @13¢ 
Heavy Colorado 

SS oe 17 @17%se 17 @18e 1114@12¢ 
Ex-Light Texas 

SOG wacecn. 1314 @l14e 1314 @14e 194%@l1l1c 


Branded cows. ..1314@14e 
Heavy native 
CONE acces cy 144@15'%4c 144@15%4e 11 @12e 


18%@1l4e 10 @10%éec 


Light native 


ee 4M4@5%e 14446@15%4e 11 @12¢ 
Native bulls ...1344@14c 13%@l444¢ 8 @ 8\e 
Branded bulls. .1114@13¢e 1114@138¢ 7 @ Thx 
Calfskins ......181%4@19¢ 181,@19e 15 @15%9ec 
i aes 16 @16%e 16 @16lse 14 @l4%ée 
Slunks, regular.$1.15@1.25 $1.15@1.25 $1.20@1.30 
Slunks, hairless.35 @T5c 35 @T5e 35 @T5e 


Light. Native. Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKERS 
Week ending Week en ding Corresponding 
April 28, '23. April 21, i. sashes 1922. 





weights ..<... 1 @l%e 14 71 111, @12 
Bulls, native ..18 @B%e 12 al 6 @ Tk 
Branded hides..18 @13%e 12 r1é 7 @ Sc 
Calfskinas ...... 18 @18%e 1716@18 16 017¢ 
Ee 15% 2 @16¢ ale 15 @16« 


Light calf ....$1.30@1.35 $1.30@1.85 $1.25@1.30 
Slunks, regular.$1.00@1.10 $1. oat. 10 $1.00@1.10 
Slunks, hairless.35 @70c 35 @T0e 320 @Be 
COUNTRY HIDES. 
Week ending Week Ne Corre sponding 
April - 28..°23. April 21, week, 1922. 








Heavy steers ..15 @l4e 121%,@1: S'tg@ 9e 
Heavy cows ...121,€@18%ec 12 @ Sic 
ME ia ta dasc 121,@13%e 12 1 S @ Sige 
Extremes ...... 18 @lAbe 1WLE@l3%ee 10%,@11% 
Li SP See ll @lli%e 10 @102¢ @ 6c > 
Do ee 11 @lltsc 10 @10%ec 6 @ Te 
Calfskins ...... = @lic 15 @16e 12 @l138e 
Maitre an ccn Otc 13. @lte ll @l2c 
Light calf .. ‘a 20@1.25 $1.10@1.20 $1.15@1.25 
Deacons ...... $1.00@1. 1s > $0.90@21.00 $0.95@1.05 
Slunks, regular.60 @7T5ec 3) = @60e 60 @70¢ 
Slunks, hairless.25 @30c 25 @30c 30 @35ce 
Horsehides ...$4.50@5.00 $4.50@5.00 $5.00@4.00 
Hogskins ...... 15 @20¢ 15 @20¢ 20 @25e 


Prices quoted are f. 0. b. Chicago or Chicago freight 
equalized, for straight carloads or more to tannefrs. 
Dealers’ price range %@2c per Ib. less. 

SHEEPSKINS. 
Week ending Week ending o— sponding 
April 28, "23. April 21, °23. eek, ye 
Large packers.$3.40@3.50 $3.40@3.50 32. 15@2 . 
Small packers. $3.00 3.30 $3.00@3.30 $2.00@2. io 
Packer shear 

ee eee $1.10@1.20 $1.10@1.20 $0.5 >.60 
Country pelts. $1. 75@2. 7 $1.75@2.75 $1.25@1.75 
Pry pelts .....28 @8lc 27 @wWe 1T @20e 


fe 
If you need a good man, watch the 
“Wanted” page. 








ICE NOTES. 

B. M. Sumner, Sylvester, Ga., 
shortly erect. a cold storage plant. 

A new cold storage plant is to be built 
on Commerce avenue, Houston, Tex. 

The Texas Packing Co., Houston, Tex., 
is planning to erect a new cold storage 
plant. 

The Tulsa Storage Co., Tulsa, Okla., re- 
cently sustained damage to the extent of 
$60,000. 

The Chamber of Deputies of Argentina 
has approved a bill authorizing the execu- 
tive to invest $2,000,000 in the construc- 
tion of a freezing plant in Buenos Aires. 

The Great Falls Meat Co., Great Falls, 


will 
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Mont., will shortly erect a cold storage 
plant at Shelby, Mont. 


The Baltimore Ice Manufacturing Co., 
409 Aisquith street, Baltimore, Md., will 
soon build a new plant. 

Frank Bruce and others have organized 
a company at Parrish, Ala., to manufac- 
ture ice at that place. 

The Lawrence Ice and Cold Storage Co., 
New Castle, Pa., has bought the City Ice 
and Cold Storage Co., for $100,000. 

A. H. Philips, of Holberton, N. Y., and 
others are considering the erection of a 
new cold storage plant at Fancher, N. Y. 

The Humble Ice Company, West Colum- 
bia, Tex., has been incorporated with a 





Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








207 E. 43rd St. 


Freezer and Cooler ROOMS Provision ‘Treas 
spectaists is CORK INSULATION 
Morrow Insulating Co., Inc. ‘ew vor« 


Details and Specifi- 
cations on request 
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ICE MACHINERY SUPERIOR SINCE (BA2 








rectly. We offer you the benefit of our long experience—and we 
guarantee our product. Frick machines have proven safe investments 
and are paying good dividends everywhere. It will pay you to investigate. 





DISTRIBUTORS: 


Brooklyn San Antonio, Texas San Francisco, Cal 
Cincinnati, 0. Palatka, > Seattle, Wash. 
Grand Rapids, Mich. New Orieans, La. Columbus, O Portland, Ore. 


4 S 
RE SRORO PRS 


REFRIGERATION 


SAFE — SIMPLE — ECONOMICAL 


Economical Refrigeration can 
only result from a properly pro- 
portioned plant, made up of ma- 
chinery designed and built cor- 


BRANCHES: 
New York, N. Y. Pittsburgh, Pa. 
Philadelphia, Pa. Atlanta, Ga. 
Charlotte, N. C. Dallas, Texas 
Baltimore, Md. Memphis, Tenn. 


Cleveland, O Los Angeles, Cal. 


Spokane, Wash, 
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capital of $15,000 by W. B. Johnson and 
others. 

Messrs. Sleight and Pierson, Newark, 
N. J., are co-operating in the establish. 
ment of a cold storage plant to cost about 
$250,000. 

W. W. Thomas has recently bought the 
Rundlett Cold Storage Co. plant, Union 
Wharf, Portland, Me., and will make im- 
provements. ; 

The Hyde Park Ice Co., Tampa, Fla. 
has been incorporated with a capital of 
$50,000 with T. J. Sculley as president, A, 
V. Hale as vice-president and secretary. 


Le 
LOW TEMPERATURE RESEARCH. 


Success in liquefying helium has proved 
of great interest to students of physical 
phases of refrigeration. This was the re- 
sult of experiments by Professor J. C. Me- 
Lennan, head of the Physics Department 
of the University of Toronto, assisted by 
Mr. G. M. Shrum. The achievement was 
seen to be one of the attainment of al- 
most unthinkably low temperatures. 

To liquefy helium a temperature of 270° 
C., ie., 484° F. below the freezing point 
of water must, it is stated, be reached. 
To reach this thermometric abyss, liquid 
air and liquid hydrogen must be employed 
as with liquid air temperature of 180° C, 
below zero, and with liquid hydrogen a 
temperature of 258° C. below zero can be 
obtained. The greatest scientific use of 
the new achievement will, it is said, lie 
in the production of very low tempera- 
tures, as, with liquid helium, within 1.5° 
of the absolute zero can be attained. 


These facts, taken with the achievement 
itself, have opened a new world of interest 
and possibilities to students of the phy- 
sical aspects of refrigeration and of the 
wonders and possibilities of low tempera- 
tures as now known. Things pertaining 
to the thermal stage and condition of wa- 
ter’s freezing point, have been relegated 
to a very torrid zone indeed. Professor 
McLennan’s achievement has given stu- 
dents of refrigerational physics a most in- 
teresting and highly appreciated topic. 








Prepare for August! 
Door troubles and refrigeration losses 
every August cost you more than 
Stevenson's 

“Door that cannot standopen” 
—which ends your troubles forever. 

Send for Bulletin 48—tells all about it. 


Stevenson Cold Storage Door Co 
Chester Penna 





erating equipment. 





Rand 


AMMONIA COMPRESSOR 
is USED (IN THE VOGT 
COMPRESSION SYSTEM 





which fits your requirements, ass 


Vo Gt 


ANUFACTURERS OF ICE AND REFRIGERATING EQUIPME 
-_ —WATER TUBE AND HORIZONTAL RETURN TUBUL 


TO USERS OF REFRIGERATION 


Your plant conditions demand either the Absorption or Compression type of refrig- 
Let us aid you with our experience in selecting the machine 
uring you the most efficient and economical service. 


INCORPORATED 


Louisville, Ky. 


Refrigerating Equipment 
Absorption—Compression 
HENRY VOGT MACHINE CO. 


NT—DROP FORGED STEEL VALVES AND FITTINGS 
AR BOILERS—OIL REFINERY EQUIPMENT. 





BRANCH OFFICES 
NEW YORK—CHICAGO 
PHILADELPHI A——DALLAS 
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A thoroughly re 


Henry Bower Chemical Manufacturing Co., 


PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. Because nothing will reduce the 
profits of your plant so surely as Ammonia laden with organic impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from hey Aqua Ammonia of our own production, 
ned and purified. Send for Free Booklet. 


29th Street and Gray's F: Road 
PHILADELPHIA, PA. 





Atlanta—M, & M. Warehouse Co. 
Baltimore—Wernig Moving, Hauling & Stor- 
age Co., Frank R. Small, 619 Equitable 
gs. 
Boston—G. W. Goerner, 40 Central St. 
Buffalo—Central Supply Co.; Keystone Ware- 
house Co. 


Cleveland—Curtis Bros. Transfer Co._ 
Detroit—Brennan Truck Co. 

El Paso—R. E. Huthsteiner, 615 Mills Bldg. 
Jacksonville—Service Warehouse Co. 


Mexico, D. 
225 B. 


New York—Roessler 


Co., 709 6th Ave. 
Newark—America: 


n 
New Orleans—O. E. 


Camp St. 
Norfolk—Southgate 
Pittsburgh—Pennsyl 


F.—F. Bezaury, Jr., 7 a de Colima 


Forwarding & Storage Co. 
vania Transter Ca; 
Pennslyvania Brewers Supply Co., 158 10th St. 


& Hasslacher Chemical ing 


Oil & Supply Co. 
. Lewis & Co., Inc., 638 


SPECIFY BOWER BRAND ANHYDROUS AMMONIA which may be obtained from the following: 
Los Angeles—Mailliard & Schmiedell. 


Philadelphia—Henry Bower Chemical Mfg. Ce. 

Richmond—Bowman Transfer Storage Ce. 

Rochester—Rochester Warehouse & Distribut- 

Co., 1 Mt. Hope 8&t. 

Savannah—Savannah Brokerage Co. 

San Francisco—Mailliard & Schmiedell. 

Seattle—Mailliard & Schmiedell. 

Tampa—Charles Hovey, Room 315, Citizens 
Bank Bidg. 

Tete ae Truck Co.; G. H. Weddle & 


n ‘o., 1932 Canton St. 
Washington—Littlefield, Alvord & Co. 








If You Need 


You Need Us 


Works: 
BAYONNE, N. J. 





MECHANICAL REFRIGERATION 


of Any Description 


THE CLOTHEL REFRIGERATING CO. 


61 BROADWAY 
NEW YORK CITY 





LIVERPOOL AND AMERICAN TRADE. 


(Continued from page 22.) 
the many other products which constitute 
a part of the provision trade business. It 
is obvious that a deal of the prosperity of 
the docks depends upon the maintaining 
of Liverpool as the chief discharging port 
for American provisions. 

The prospect for the coming year in the 
provision trade, both as regards prices 
and the volume of supplies, is, on the 
whole, distinctly promising. With indica- 
tions of a slow but steady trade recovery 
at home and a consequent decrease in 
unemployment, together with more hope- 
ful conditions abroad, a better tone is be- 
coming apparent in the trade. While 
fluctuations are still probable, these will 
approximate more closely to the normal 
fluctuations of seasonal markets, and with 
the now rapid return towards pre-war out- 
put of the Scandinavian export trade in 
bacon and butter, the war-time values, 
due largely to the dependence of Great 
Britain on the United States alone for the 
bulk of its hog products, will tend to 
gradually decrease. 

The steady pressure of trade associa- 
tions and competition on both sea and 
land carriers is resulting in gradually de- 
clining freights, and the legacy of high 
war-time landing charges and dues are 
now passing away. 

The return, however, to prices approach- 
ing pre-war levels of bacon and dairy 
produce will not be rapid. Cities and 
factories will continue to show a more 
rapid growth than farms and agriculture, 
and on the American side the home de- 
mand for fresh pork and other portions of 
the hog is an increasing one. Farmers’ 
prices for hogs to the American packers 
are likely to remain comparatively high, 
and as not more than 15 per cent of the 
packing industry is absorbed by the 
British export demand, our own economic 
conditions do not play a very important 
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ATMOSPHERIC CONDITIONING CORPORATION. 
LAFAYETTE BUILDING, PHILADELPHIA.’ 











The conditioning of air in connection with ventilating 
systems in modern packing and cold storage houses means 
more than is generally supposed. 
By use of Webster Air Conditioning Systems the foul, 
moist air in packing houses is replaced with air that is 
not only purified, but also at the required temperature and 
humidity. This enhances comfort, and efficiency of em- 
ployees and insures a uniform prime product made under 
the most sanitary conditions. 
In cold storage houses air conditioning systems constantly 
supply pure air and maintain the temperatures and humidi- 
ties necessary for the proper storage of meat and poultry 
products, fruits and vegetables. 
Air conditioning is an advanced step in ventilation and when 
applied by those who have experience and have made a 
study of its application in this field, satisfactory results 
are assured. 
We install complete systems for every service; results 
guaranteed. 

Send for literature. 


“The Successful Systems are Webster Systems” 
No. 4 





MONADNOCK BLOCK,CHICAGO. 
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201 Beckel Blidg., 





Combination Sanitary 


which eliminates staybolts. 


forced by special construction 
which prevents sagging. 


on the market. 


WRI TE F OR BULLETIN No. 3 


The Acme Engineering Co. 


The Acme 


Rendering 
Drying "Bache 


The inner shell is corrugated 


The bottom heads are rein- 


The most efficient equipment 


Dayton, Ohio 






























Select the Proper Package 
Increase Your Sales 


The most attractive package made 
for meat products. It commands 
attention, increases sales. Made of 
snow-white wood-fiber. Printed 
with your own label in as many 
colors as desired. Send for sam- 
ples at once. Our quotations will 
interest you. 


MADE IN SIZES UP TO TEN POUNDS 


MONO SERVICE CO., Newark, N. J. 











part in the rise and fall of the American 
packers’ produce. 

It is a matter of considerable conjecture 
whether we will ever again have from 
America, except possibly for brief periods, 
the cheap provisions which marked the 
years prior to 1914. Still, the drift of 
prices is steadily downwards with increas- 
ing world supplies, and the probabilities 
are for both plentiful and cheaper bacon 
and other hog products in the coming 
year. 

—_fo_— 

ARGENTINE MEAT TRADE. 
(Continued from page 21.) 
attention to the packing industry, giving 
reliable ‘statistics and market quotations, 
although a number of commercial papers 
touch upon the meat, hide and wool mar- 
kets. The packers themselves will only 
furnish quotations on specific order from 

bona fide purchasers. 

This state of uncertainty as to what is 
transpiring in the livestock produce mar- 
ket will probably be dispelled when the 
proposed Livestock Produce Exchange 
begins operations in the course of the 
next few weeks. 

A comparison of quantities and values 
of livestock produce exported during Jan- 





vary, 1923, and January, 1922, is given 
here: 
Value in Argentine 
- Tous--— -———gold pesos 
Jan., Jan., Jan., Jan., 
1923. 1922. 1923. 1922 
Chilled and frozen 
beef. : . 50,325 38,571 10,568,250 8,099,910 
Mutton 9.072 3,403 1,552,240 578,510 
POE cccccsscscces 160 242 21,600 36,300 
Canned meats..... 3,542 931 942,914 254,262 
Jerked and salted 
beef 316 160 65,840 
Meat extract...... 99 27 115,830 
Total meat 13 3 3,266, 674 
Butter .. . 3, 2,510,700 
Lard and tallow... 4,865 4,320 "900,025 
Dried blood........ 61 249 46,989 
Unscoured and 
pickled shee p- Be ate 
skins 3,168 3,937 627 ,264 779,526 
Dried sheep skins eh 
without wool Oe . Sas 74,550 
Salted hides 8,437 7,452 3,104,816 
Dry hides 3.094 3,182 1,178,814 
Unscoured wool 22,441 27,714 5,987,200 
Scoured wovol.. 150 341 121,000 
Total livestock ihe 
‘peeces ts .111,148 98,865 27,618,132 24,277,479 


(E DITOR’S NOTE.—The next letter from 
THE NATIONAL PROVISIONER'’S staff cor- 
respondent in Argentina will tell the story of 
the anti-packer agitation and its causes.) 








Brazil Lard Refining Industry Grows 


Lard takes the second place in the of- 
ficial export statistics of the State of Rio 
Grande do Sul, Brazil, according to a re- 
port from American Consul Samuel T. Leg, 
Porto Alegre, Brazil, during the year 1921, 
the last year for which official figures are 
available, the State of Rio Grande do Sul 
exported 34,591 metric tons of lard valued 
at $5,396,925, with the Brazilian paper 
“milréis” converted at 13c. The official 
figures printed in the annual report of the 
State Secretary of the Treasury of Rio 
Grande do Sul indicate that on December 
1, 1921, there were 6,038,800 hogs in this 
state. 

Porto Alegre is the center of the lard 
refining industry, but there are other im- 
portant centers of production at other 
points of this state. While official figures 
are not at present complete regarding the 
amount of lard exported from the city of 
Porto Alegre alone, advance figures indi- 
cate that 18,209 metric tons of this prod- 
uct were shipped from this city alone dur- 
ing 1922. 

Lard Price Comparisons. 


Lard is customarily packed in 1- and 2- 
kilo tins, and is exported in cases gener- 
ally weighing 60 kilos gross, with approxi- 
mately 55 kilos net weight contents. From 
January Ist to March 31st, 1922, the price 
ranged from  1$520 ($0.197) to 1$570 
($0.204) per kilo; from April 1st to June 
30th from 1$630 ($0.211) to 1$730 ($0.224) 
per kilo; from July Ist to December 31st 
from 1$600 ($0.208) to 1$650 ($0.214) per 
kilo. The prices given have been con- 
verted into United States currency with 
the Brazilian paper “milréis’” valued at 
3c, and the leading refiners here report 
that the prices ruling during 1922 showed 
an advance of 5% over those of the year 
1921. 

Tinplate Used in Lard Cans. 

Official figures accurately segregated to 
show the exact amount of tinplate used 
in the lard refining industry in this con- 
sular district are not available, but the 
Jjeading manufacturers agree that every 
year a minimum of 120,000 cases is con- 
sumed in the entire State of Rio Grande 
do Sul, 90,000 being used in the cities of 
Porto Alegre, Pelotas and Rio Grande, 





and an additional 30,000 at other interior 
points of this state. 

It is interesting to note that up to a 
few months ago practically all of the tin- 
plate used in this consular district was of 
American manufacture, and that at the 
present time nearly all this material is 
imported from Great Britain. Recently 
British quotations, like American quota- 
tions, have varied considerably, and have 
been lower than those sent out from the 
United States, and local bankers state that 
at the present time a considerable num- 
ber of their sterling bills is for British 
tinplate. In addition to the more advan- 
tageous quotations offered by the British 
exporters of tinplate, there is a marked 
contrast in the terms of payment offered 
by British and American exporters. The 
terms of payment offered by the leading ” 
American exporters of tinplate into this 
market are, as a rule, cash in New York 
against the delivery of shipping docu- 
ments, and when the Rio Grande do Sul 
importer places his order for American 
tinplate he is asked to instruct his local 
banker to open a confirmed credit by tele- 
graph with the local bank’s correspondent 
in New York in favor of the American ex- 
porter, making the said credit irrevocable 
often for a period of seven months. 


How British Firms Sell. 


In marked contrast, a leading British 
exporter of tinplate, who has an active 
branch manager in this city, is now sell- 
ing tinplate at 120 days’ time from the 
date of the bill of lading, with payment 
at 90 days sight rate of exchange. Thus 
the British importer, instead of requiring 
irrevocable credits guaranteeing cash in 
England against delivery of the shipping 
documents, is willing to wait approximate- 
ly 243 days for payment, said delay con- 
sisting of 120 days’ time from the date of 
the bill of lading, 90 days sight draft, 30 
days in the mail and three days’ grace. 
Thus the more advantageous prices of the 
British exporters, combined with the more 
liberal terms of payment, have at the pres- 
ent time quite captured this market for 
British tinplate. 

Practically all tinplate shipped to this 
market is packed in tin-lined wooden 
boxes securely strapped and ec. i. f. Porto 
Alegre prices are quoted. These ec. i. f. 
prices are exclusive of duties, port charges, 
etc., and the consular invoice is an extra 
charge for account of the consignee. 
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FOR PURCHASING DEPARTMENTS 


QUICK WORK BY BOX MAKERS. 

On February 16, 1923, about 2 o'clock 
in the morning, the plant of the Anderson 
Box & Basket Co., Henderson, Ky., was 
totally destroyed by fire, with a loss of 
approximately $85,000, covered by insur- 
ance with the exception of approximately 
$25..00. By 11 o’clock of the morning of 
the fire they had secured temporary offices, 
had stationery printed and bought new 
typewriters. : 

The day following the fire new ma- 
chinery throughout for the plant, and an 
increased quantity of it was ordered. They 
were fortunate in being able to secure the 
abandoned factory of the Henderson Desk 
Co., which is a large, modern factory. In 
this factory they have double the capacity 
of the old plant, and as large a capacity 
as any manufacturer of this type of con- 
tainer in the United States. 

Exactly nine weeks from the date of 
the fire they were on an operating basis, 
preparing to turn out boxes rapidly. 

——4o—___.. 


A MODEL PACKER’S POWER PLANT. 


During the past week there has been 
installed in the power plant of the pack- 
inghouse of George Kern, Inc., in New 
York City, what is said to be the latest 
invention in steam engines, manufactured 
by the Ames Iron Works, of Oswego, N. Y. 
It is the upright, uniflow type, four cylin- 
ders and 500 Hp. operating at a speed of 
300 r.p.m. It is said to be the first of its 
kind in actual commercial use in America. 

Much interest is being taken by local 
engineers because of the ability of the 
machine to take overloads, and in the 
smooth and silent running of the steam- 


driven four cylinders. This power unit 
drives a 500. KW Crocker-Wheeler genera- 
tor. 

Other equipment added to the Kern plant 
during recent changes is a De La Vergne 
high-speed ice machine of 75 tons capacity 
driven by a Crocker-Wheeler 150 Hp. mo- 
tor; also brine tanks and electrically- 
driven pumps of different sizes, giving a 
double unit through the plant and guard- 
ing against a breakdown. 

The equipment of the plant now totals 
900 Hp. in engines, 575 KW generating 
dynamos, 125 tons of ice machine equip- 
ment, 900 Hp. boilers, condensers, pumps, 
tanks, ete. The engine room is generally 
recognized as the most complete and mod- 
ern of packinghouses in the vicinity of 
New York. 

-—— §—_—— 
PACKERS AT VALLEY FORGE. 


On April 16th the “Boss” dehairing ma- 
chine just installed in the plant of the 
Valley Forge Farms, Inc., Wayne, Pa., was 
put in operation for the first time, and it 
Was a great surprise to the men who vis- 
ited the plant at its quickness and _ thor- 
oughness in cleaning the hogs. This ma- 
chine was purchased from the Cincinnati 
Butchers’ Supply Company, and was _ in- 
stalled by Andrew Kaeslin, of Kaeslin 
Brothers, Baltimore, Md. H. E. Hosbach, 
manager in charge, Was very much pleased 
With the demonstration, as it worked per- 
fectly. 

The installation of this machine com- 
pletes the motive equipment, which has 
been in process of erection for the past 
several months, and the company is now 
much better equipped to serve its many 





patrons with its products, the quality of 
which is becoming well known through- 
out the territory it serves. The plant is 
ideally situated near historic Valley 
Forge, and is now pronounced one of the 
finest in this vicinity. It is directly con- 
nected with the Philadelphia and Reading 
Railway by a private siding, and is in close 
proximity to Philadelphia and surrounding 
markets. 





So——_ 
MAKING ONE THING BETTER. 

With the title ‘Making One Thing Bet- 
ter” a distinct contribution to the history 
of transportation and the advantages of 
selling by the specialized method has 
been made by The Federal Motor Truck 
Company, Detroit, Mich. In an attractive 
book of 50 pages printed in de luxe style 
with splendid illustrations, this is not only 
a catalogue but a history and a descrip- 
tion of the manufacture of the various 
parts that make up the most modern 
means of transportation equipment and 
which make the Federal Truck distinctive. 

The keynote of the whole book-catalogue 
is that perfection in manufacture has led 
to specialization. This has made possible 
the building of thousands of intricate ma- 
chines. Specialization is a perfector and 
improver, a clarifier and a refiner of the 
world’s goods. In no branch of manufac- 
ture is this more true than in the auto- 
motive industry. 

Characterizing motor trucks as “the 
fingers of transportation which perfect 
and complete the process of reaching out 
into the far corners of the world for the 
goods needed by the rest of the world,” 
the Federal Truck Company shows how 
essential the truck is to modern business 
and how carefully it has to be made. It 
points out that there is no such thing as 
a motor truck completely manufactured 
under one roof. And that in order to get 
the best trucks it is necessary to special- 
ize and use the results of specialists in 
every line. For example, this company 
found that it could use these results in 
the truck manufacturing by going for 
parts to those concerns which had spent 
time and money without end on perfecting 
their processes and reducing the cost of 
overhead per unit. These products backed 
by the long experience of their makers 
were the best in the world and often the 
cheapest. It was, therefore, of supreme 
importance that this specialization be 
utilized in the manufacture of Federal 
trucks so that the facilities and economies 
ot the largest and best companies in these 
lines in the world could be passed along 
to Federal owners. In this way the best 
service can be rendered to truck users 
every where. 

a eS 
YORK REFRIGERATING EQUIPMENT. 

Recent sales and installations of York 
refrigerating machinery and equipment 
are reported by the York Manufacturing 
Company, York, Pa., as follows: 


George Ewing & Brother, meat market, 
223 Sth avenue, Homestead, Pa.; a one-ton 
vertical single-acting belt driven enclosed 
refrigerating machine and high pressure 
side complete. 

John Dumbruski, meat market, 1154 
Muhlenberg street, Reading, Pa.; one 
quarter-ton vertical single-acting — belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

W. H. Level, meat market, Oak Hill, W. 
Va.: one 2-ton vertical single-acting: belt 
driven enclosed refrigerating machine and 
high pressure side complete. 


J. P. Murphy & Son, meat market, New- 
ark, Ohio; one 2-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and condensing side, also a complete re- 
frigerating system. 


Dobbins Market, meat market, Frank 
Dobbins, proprietor, Anderson, S. C.; a4 
114-ton vertical single-acting belt driven 
enclosed refrigerating machine and high 
pressure side complete. 

F. L. Street, meat market, Masontown, 
W. Va.; one 2-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and high pressure side complete. 

Claus Sievers, meat market, Bennington, 
Neb.; a 1%4-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Joe Waldhelm, meat market, Primghar, 
Iowa; one 2-ton vertical single acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Ezra Deal, meat market, Cumberland, 
Md.; one 4-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

F. J. Tewes & Co., meat market, Latrobe, 
Pa.; one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

R. G. Schneider, meat market, Sioux 
City, Iowa; one 3-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and high pressure side complete. 

J. S. Wallace & Son, meat market, Sac 
City, lowa; one 314-ton vertical single-act- 
ing belt driven enclosed refrigerating ma- 
chine and high pressure side complete. 

L. T. Curtis, meat market, Painesville, 
Ohio; one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

The Grande Ronde Meat Co., of La 
Grande, Ore., have added to their York 
refrigerating equipment one 3-ton vertical 
single-acting belt driven enclosed refriger- 
ating machine and high pressure side com- 
plete. 

Walla Walla Meat Co., Walla Walla, 
Wash.; one 3-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Turney Brothers, meat market, Kauf- 
man, Texas; one 3-ton vertical single-act- 
ing belt driven enclosed refrigerating ma- 
chine and high pressure side complete. 

F. Frey, meat market, Stockton, Cal.; 
a 1149-ton vertical single-acting belt driven 
enclosed refrigerating machine and high 
pressure side complete. 

Schloss, Held & Schloss, abattoir, New- 
ark, N. J.; two 15-ton vertical single-acting 
belt driven enclosed refrigerating ma- 
chines and high pressure side complete. 

Phillip R. Christman, of 1050 Dewey 
avenue, Rochester, N. J.; has added to the 
York equipment in his meat market one 
2-ton York vertical single-acting belt driven 
enclosed refrigerating .machine and high 
pressure side complete. 

George H. Wilson, meat market, Mill- - 
ington, Ill.; a 144-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and high pressure side complete. 

Independent Beef Co., Wilkes-Barre, 
Pa.; one 4-ton vertical single-acting. belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

David Welsch, meat market, Buffalo, N. 
Y.; one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete, also a com- 
plete refrigerating system. 

Packing House Market. Dallas, Texas; 
one 5%-ton vertical single-acting belt 


driven enclosed refrigerating machine and 
high pressure side complete. 

Goodrich & Tracy, produce storage, Elk- 
ton, S. Dak.; one 3-ton vertical single-act- 
ing belt driven enclosed refrigerating ma- 
chine and high pressure side complete. 








E. E. Nott of P. Burns & Co., Calgary, 
Canada, was in Chicago this week. 


W. T. Riley, the well known broker of 
Philadelphia, was in Chicago this week. 
of Parker-Webb and 
Mich., was in Chicago this 


James Craig, Sr., 
Co., Detroit, 
week. 


The Chicago Mill and Lumber Co. has 
removed its offices to 510 North Dearborn 
street, Chicago. 


George Blumenstock, president of Blum- 
enstock and Reid, Cleveland, O., was in 
Chicago this week. 

John Mitchell, general sales manager 
of the Brecht Company, St. Louis, Mo., 
was in Chicago this week. 

The National Sanitary Service Co. has 
moved its office to its plant at 1250 West 
46th street, Union Stock Yards. 


W. T. Pidwill, 112 Market street, San 
Francisco, Cal., well known in brokerage 
circles on the Pacific Coast, was in Chi- 
cago this week. 

The Wheeling Can Department of the 
Whitaker-Glessner Co., has moved its Chi- 
cago office from 1966 Conway building to 
2547 Arlington street. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 39,739 cattle, 16,764 calves, 83,551 
hogs, and 36,378 sheep. 


Frederic Ridpath of Ridpath Brothers, 
Ltd., London and Liverpool, England, was 
a visitor in Chicago in the course of an 
extended tour of this country. 


E. D. Simmons of Los Angeles, one of 
the old National Packing Co. boys, and 
well known in packinghouse circles, paid 
Chicago a little visit recently. 





George F. Pine Walter L. Munnecke 
Pine @ Munnecke Co. 
PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 

OVER HEAD TRACK WORK. 


“i Detroit, Mich. cerry 3760-3751 
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Chicago Section 


Charles G. Schmidt, president of the 
Cincinnati Butchers’ Supply Co., Cincin- 
nati, O., paid a visit to Chicago this past 
week and was greeted by his many friends 
on every hand. 


Swift & Company’s sales of carcass beef 
in Chicago for the week ending Saturday, 
April 21, for shipment sold out, ranged 
from 8.00 to 17.25 cents per pound, aver- 
aged 12.58 cents per pound. 





Meat Trade Movies—No. 34. 











NADONAL PROWSHOMER. 


HE MAKES ’EM STAND UP OR LAY DOWN 

In these days of high hogs the man who 
can operate a packinghouse and then finance 
it, too, is some wizard. But ‘‘Tom”’ Taliaferro 
of Detroit has been in the game long enough 
to know how to do both, which accounts for 
his ever-present smile! 








E. S. Waterbury, for many years head 
of the provision department of Morris & 
Company, is now a member of the execu- 
tive staff of Armour & Company, with 
headquarters at Chicago. Mr. Waterbury 
is one of the best-known men in the pro- 
vision field, and will be a valuable coad- 
jutor for Vice-President Frank W. Waddell 
of the Armour provision department. 
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Provision shipments from Chicago for 
the week ending April 21, 1923, with com- 
parisons, were as follows: 


Last week. Prev. week. Last year, 
Cured meats, Ibs....10,664,000 11,868,000 12, poy 000 
nL SOR, onsaevesne 8/054 ,000 8/273, 000 6,421,000 
Fresh meats, Ibs....2, 495, rons 22,256, yond 25,256,000 
SS) re 6,000 
Canned meats, cases 1 "OOD 9 “OOD 10'000 


.Fire, starting in a nearby smoke house, 
spread to a four-story brick building for. 
merly occupied by the general offices of 
Morris & Co. at 42nd and Loomis streets, 
in the heart of the stockyards on Monday 
night, causing damage estimated at more 
than $25,000. 

Attending this week’s conference of the 
newly created Committee on Trade Exten- 
sion of the Institute of American Meat 
Packers in Chicago were the following 
packers: J. C. Dold and J. P. Dold of the 
Jacob Dold Packing Co., Buffalo, N. Y.; 
R. S. Dold of the Dold Packing Co., Omaha; 
Henry Neuhoff of the Neuhoff Packing Co., 
Nashville, Tenn.; Howard R. Smith, Shafer 
and .Co., Baltimore, Md.; John J. Felin, 
John J. Felin & Co., Philadelphia, Pa.; 
R. T. Keefe, Henneberry & Co., Arkansas 
City, Kan.; Otto Finkbeiner, Little Rock 
Packing Co., Little Rock, Ark.; Jas B. Me- 
Crea, Ohio Provision Co., Cleveland, O.; 
E. C. Merritt, Indianapolis Abattoir Co., 
Indianapolis, Ind.; T. Davis Hill, Corkran 
Hill & Co., Baltimore, Md.; J. W. Rath, 
Rath Packing Co., Waterloo, Ia.; Ernest 
Urwitz, Dryfus Packing and Provision Co., 
Lafayette, Ind.; Fred L. Wilson, Wilson 
Provision Co., Peoria, Ill.; Jay E. Decker, 
Jacob E. Decker and Sons, Mason City, 
Ia.; Geo. A. Hormel, Geo. A. Hormel & 
Co., Austin, Minn.; George M. Foster, John 
Morrell & Co., Ottumwa, Ia.; H. C. Davis, 
Cleveland Provision Co., Cleveland, 0O.; 
T. W. Taliaferro, Hammond Standish & 
Co., Detroit, Mich.; A. C. Hoffman, A. C. 
Hoffman & Sons, Syracuse, N. Y.; Morton 
Mannheimer, Evansville Packing Co., 
Evansville, Ind.; Fred T. Fuller, Iowa 
Packing Co., Des Moines, Ia.; W. H. Gehr- 
mann, Kohrs Packing Co., Davenport, Ia.; 
Myron McMillan, J. T. McMillan Co., St. 
Paul, Minn., and W. R. Sinclair, Kingan & 
Co., Indianapolis. 
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HENSCHIEN & McLAREN 


Architects 
1637 Prairie Ave. Chicago, III. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES. Packing Plants, Cold Storage, 
anufacturing Plante, Power install- 
atione, Investigations 


1134 Marquette Bidg. CHICAGO 





des. Himmelsbach, M.E. Otte $. Scblich, C.E 


HIMMELSBACH & SCHLICH 
sine in'Pactiny Meues Abate 

ioe takin p and’ Retr : vy Mama Lard 

and Fat dering Plants, Oil Refineries 


136 Liberty —— NEW YORK 








Fred J. Anders Chas. H. Reimers 


Anders & Reimers 
ARCHITECTS 
ENGINEERS 


Packing House 
Specialists 


314 Erie Bidg. 
Cleveland, O. 





M. P. BURT & COMPANY 
Engineers & Architects 
Guid Ghovase Storage Designing— 


nd Qeerating Costs, 
Curing, etc You Profit ‘ Our 2 Yeors’ Exe 
Lower Construction Cost. Higher 


206-7 Fist Bidg., MEMPHIS, TENN. 





Cc. W. Riley, Jr. 
BROKER 
2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 








LEON DASHEW 


Counselor At Law 
15 Park Row New York 
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Relief for starving lumbermen marooned 
by ice on South Fox Island, in Lake Mich- 
igan. last week, was attempted by various 
airplane parties. The first to get food to 
the island was Francis J. Parker with 
big *rench biplane carrying a load ‘of 
Wilson & Company products provided by 
the company. On the return trip the en- 
gine broke down and the biplane was 
stranded on the island. The food pro- 
vided was not sufficient for the people ma- 
rooned there, and one man needed immedi- 
ate surgical attention. On receipt of the 
news, Thomas E. Wilson personally char- 
tered the big steel car ferry of the Ann 
Arbor Railroad Company, and after a 45- 
mile crush through the lake ice the island 
was reached and the party relieved and 
brought to the mainland. It was a novel 
feat in lake annals and attracted nation- 
wide attention. 


——o—__ 


CHICAGO RETAILER BODIES UNITE. 
Five butchers’ and grocers’ associations 
in Chicago have consolidated recently and 
formed the Retail Grocers’ and Butchers’ 
Association of Cook County, of which 
Alex. T. Dillon is the secretary. This ac- 
tion was taken as a result of competition 
of the chain grocery system in Chicago. 
The associations consolidated are: South 
Side Grocers’ and Butchers’ Association, 
Uptown Retail Food Dispensers, North 
Shore Grocers’ and Butchers’ Association, 
Retail Grocers’ and Butchers’ Protective 
Association of Chicago, and West Side 
Grocers’ and Butchers’ Association. These 
five organizations represented approxi- 


mately 9,700 retail grocery stores and 
butcher shops. 
go—-— 





COOPERAGE INDUSTRY TO MEET. 

The Associated Cooperage Industries of 
America will hold its annual meeting at 
St. Louis, Mo., this year on May 8 and 9. 
Executive and other committee meetings 
will be held on May 7. The Associated 
Cooperage Industries of America is the 
national organization of the cooperage in- 
dustry throughout the country. 


A large attendance is expected. A good 
program is being arranged which will be 
entertaining, interesting and _ profitable. 
Many ‘important matters relating to the 
cooperage industry will be discussed. 
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SIMON PFAELZER. PASSES ON. 

Simon Pfaelzer, brother of the founder 
of Louis Pfaelzer and Sons Co., and a 
well known figure in the meat trade for 
many years, died at his home in Chicago 
last week after a short illness. Mr. 
Pfaelzer was born at Lautenbach, Baden, 
Germany, on August 9, 1848. He came to 
the United States in 1871 and at first 
worked for his brother, Louis Pfaelzer. 
Later, however, he went into business for 
himself and continued to buy and kill 
cattle for many years at the Union Stock 
Yards under the name of Simon Pfaelzer. 

Mr. Pfaelzer was a charter member of 
both the Chicago Livestock Exchange and 
the Traders Exchange and a Mason of long 
standing. He was in active business at 
the yards until his final illness. His death 
will be regretted by the many friends that 
he had made in the 60 years he had been 
in Chicago. He is survived by three sons, 
Louis J., Milton and Lawrence, and two 
daughters. 


CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Monday, April 16... .20, aoe 3,295 48, 406 17,004 
Tuesday, April 17....10,151 5,762 a) 
Wednesday, April ‘18 8,685 2,334 
Thursday, April a 12,519 6,221 33,487 17,939 








Friday, April 20. 3,707 751 20,497 11,913 
Saturday, April 21. 500 200 7,000 4,000 

Total for week.. . 56,277 18,563 160,906 92,208 
Previous week -. 58,905 22,110 182,797 85,070 
Fos? GOO ..< ciiacsecs 50,796 17,379 99,906 46,668 
Two years ago...... 60,266 17,022 142,121 93,772 

SHIPMENTS. 

Monday, April 16.... 5,785 262 12,079 5,990 
Tuesday, April 17... bao 257 4,982 7,147 
Wednesday, April 18 3,50: 37 2,562 5,732 
Thursday, April 19. &, rE 33 51 3,461 6,815 
Friday, April 20.... 1,616 20 5,419 2,748 
Saturday, April 21.. 00 via 2,000 1,000 

Total for week....17,982 627 30,503 29,432 
Previous week ...... 19,142 303 28,533 25,411 
SE 0s ons cae os 16,170 542 19,079 19,719 
Two years ago...... 25,832 591 «18,015 30,313 

Receipts at Chicago for the year to April 21, 1923 
with comparisons, were as follows: 

——_—_—— Year——_ 
1923. 1922. 

CORED oie ids cee teens cecowese 897,529 863,599 
CE | hear cumtecesssesaseens 245,042 266,294 
Sree reer rrrrr es 2,596,833 
«PEPE TLER TTT Te Ee 1,216,657 1,105,631 


Combined weekly hog receipts at eleven markets 
for 1923 to April 21, with comparisons: 
yeek Year to date 

700,000 12,382,000 


Week ending April : 
. 717,000 


Previous week ....... 








Corresponding week, "2 434/000 61,000 
Corresponding week, 537,000 10,074,000 
Corresponding week, 591,000 10,172,000 

Average, 1908 to 1922...... 492,000 9,691,000 





Packing Houses 


Cable Address: 
“Ernorbrown,"’ New York 





Gorman-Brown Engineering Corporation 


Specializing in the erection and equipment of 


Vegetable Oil Refineries 
Preserved Food Piants 


Executive Office 
Suite 901, Barrett Building, 40 Rector Street 


New York City 


Exclusive Engineers, Archilects and Builders of the Chain of Packing Houses 
and diversified staple Food Manufacturing Plants being established by the 
Confederated Home Abattoirs Corporation 


Telephone: 
Bowling Green 0584 
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Combined receipts at seven points for the week 
ending April 21, 1923, with comparisons: 








attle. Hogs. Sheep. 

Week ending April 21.. 178,000 579,000 201,000 
Previous week ....-.0 ¥ 597,000 193,000 
BE Ni ack a's dn a cna 157,000 339,000 111,000 
BEE Via Viswceceseces ass 165,000 412,000 232,000 
TT au evicscuvvoanaues 200,000 494,000 156,000 
Average, 1914-22 151,000 401,000 172,000 


Combined receipts at seven points to April 21, 1923, 
with comparisons: 


*Cattle. Hogs. Sheep. 
I aiirsc6 64,0) g'trewre <ibaae 2,866,000 10 368,000 3,232,000 
i a4 vig winms dane ae 2,609,000 7,274, 2,780,000 
ET cine tednccsarensnee 2,579,000 7,937,000 3,485,000 
MES accte cart rhadcawaae 2,968,000 8,318,000 2,755,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts, average weight and 
top and average prices for hogs for under-mentioned 
weeks: Average 

Number weight,——Prices—— 


received. Ibs. Top. Average 
Week ending April 21. 160.700 239 $ 8.65 $ 8.10 
Previous week ......... 182,797 239 8.50 8.20 
Us asaceesedeveuewas 99,906 241 10.75 10.20 
DE Sisdteresctésesads 142,121 234 9.35 8.30 
MES oe hare decent eedes 163,547 245 16.75 15.06 
PED h4.6brcsmorene eee’ F 21.15 20.80 
MES cc ea cave ce crue 17.85 17.30 
i RAAB cr erry 16.05 15.70 
RES 65.65 Vie aw eat uae 10.10 9.85 
aS eee 7.90 7.50 
BE Hakka, $00 sca deedess 8.80 8.45 
GO neces ceedecnsnade 8.75 8.45 








Average, 1913-22 
*Receipts and average weight for week ending 
April 21, 1923, unofficial. 


WEEKLY AV a PRICE OF LIVESTOCK. 
attle. Hogs. Sheep. Lambs. 


Week ending April 21. ey 9.06 $8.10 $ 7. A $13.15 
Previous week 8.85 -20 8.05 13.25 
Cor week, 192 \ 8.90 14.00 
Cor. week, 1921........ 4 3.2 6.90 9.90 
Cor week, 1920........ : 5.05 14.90 19.30 
Cor. week, 1919 5. 20.80 15.00 17.80 
Cor. week, 1918 5. 4 15.70 19.75 
Cor, week, 1917 -65 5. 12.20 14.75 
Cor. week, 1916 9. ¢ 8.20. 10.20 
Cor. week, 1915 : 8.00 9.80 
Cor. week, 1914 8 5.45 7.40 
Cor. week, 1913........ 6.35 8.00 











Average, 1913-22 .$10.40 $12.15 $10.15 $13.10 

Following is given ‘the net supply of cattle, hogs 

and sheep for packers at the Chicago Stock Yards 
for weeks mentioned: 

Cattle. Hogs. 

*Week, ending April 21.. 38,300 129. 





Previous week .......... 39,763 

 (detassqacceeuceade . 34,626 
SRN ic a6 is os oem ack mee os 34,454 
MT Ghkacts segs Csmteake 95, 357 





129,874 
122,845 
7 *Saturday, April 21, 1923, estimated. 


Chicago — kers’ hog slaughter for the week ending 
April 21, 192: 


Armour & Co. PRO ES cai ceneedaKétane «andi 16,400 
Anglo-American Prov. Co. .........++++.- 7,900 
a 3 SERNA st Sh a Gaknancen 14,900 
G6. H. Hammond Co: .......:.:. Sega ss aaa 8,200 
Morris & Co. Le te Baar PU ee 15,200 
PION, oh rake n cores ccavepeagecuce --- 14,800 
Boyd-Lunham & Co. ....... Seow seaeceuaenee 7,200 
Western Packing Co. ..... ies istdeedeene 13,500 
Reberts & Oake .......... pad desde tdwadeue’s 6,400 
SE aa ee weeeeeees 6,200 
Independent Packing Co. ...... eo here A 3,400 
Brennan Packing Co. ............++-seee8: 6.100 
William Davies Co. ......cc eee ee cece nceeneee 1,500 
Agar Packing Co. .......ccccccccccccesccccecs 1,100 
ac acca niga ce acdawnad en <6: Suaidieas aes Wa iso 
cas pe cada sake Ga~ aS uae wea ceeee sos 142,900 
Previous week . ........ee.--ee% eS ae 159,800 
WORE GRO anc cccccescccccacesss . 86,600 
Two years a&g0..........--6-- : 128,200 
Three years ago..........-- . 119, 600 
Prices at Chicago, Thursday, April 26, 1923: 
CATTLE. 
Beef Steers: 
Med. and heavy _ (1,100 Ibs. up)— $ a.75@10.40 
Choice and prime......... ice oe See 
OS OR REREE wr shn  Sreiepstet 9.00@ 9.75 
Medium ; peeeane aa ~ = 15@ 9 oo 
CR os 3 c0 anh 4a Fs bach ..-.. 7.00@ 8.15 


Light weight (1,100 lbs * down) — 
Choice and — oavace Re 
Good canes ‘ ia eae b 9.6 
errr re Ma as 00@ 8.35 | 
Common ...... Sivas ced : 73@ 8.00 

Butcher Cattle: 





LLe 


Heifers, common choice. 5.50@ 9.75 
Cows, common choice 4.W@ 8.00 
Bulls, bologna and beef.. »00@ 7.15 
Canners and Cutters: i 
Cows and heifers. . 3. 25@ 4.50 
Canner steers ..... ‘ jae ghd . &400@ 5.25 


Veal Calves 
Light and med. weight, med. good and 


chotce . Se 8.00@ 10.00 
Heavy weight, common choice : 4.00@ 8.735 
HOGS. 
eee eee bie a pean = Pe $ 8.00 
Bulk of sales... ...icssss - an 50@ 7.90 
Heavy weight (250 Ibs. up), med. choice 7.40@ 7.85 
Med. weight (200-230 Ibs.), med. choice 7 De 8.00 
Light weights (150-200 lbs.), com. choice T @ S.00 
Light lights (130-150 ibs.), com. choice T.We@ 7.90 
Packing sows (250 Ibs. up), smooth..... 640@ 6.90 
Packing sows (200 Ibs. up), rough.... 6. 8.50 
Killing pigs (130 Ibs. down), med. choice 6.259@ 7.25 
SHEEP. 
Lambs (85 lbs. down), med. prime. $13.00@15.00 
Culis and common..... + 9.50@ 13.00 
Yearling wethers ..... . 9. T5@13.50 
Wethers, medium prime. o STUs ue T.50@11.25 
Ewes, mediam choice.. ee : T.00@ 9.25 
Culls and common * $.75@ 7.0 





THE NATIONAL PROVISIONER 


Chicago Provision Markets 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, April 
26, 1923. 


Green Meats. 
Regular Hams— 





8-10 Ibs. 
10-12 Ibs. 
Ibs. 
bls. 
Ibs. 
Ibs. 
Hams— 
lbs. ¢ 
Ibs 
lbs. 2 
Ibs. avg 
lbs. avg 
“ Ibs. avg 
25-2 lbs. avg 
Picnics— 
4-6 Ibs. avg 
6- 8 lbs. avg 
8-10 Ibs. avg 
10-12 Ibs. avg 
“_ a 
avg 
$10 ibe, avg.. 
10-12 lbs. avg 
12-14 lbs. avg. 
14-16 Ibs. avg 





14-16 Ibs. avg 
16-18 lbs. ave 
18-20 lbs. avg 
20-22 lbs. avg 
22-24 lbs. avg 
24-26 Ibs. avg 
25-30 Ibs. avg 
Picnics— 

er sch. esi act bab aeb see eee @9 

it i Pi sesh cobb ssoccese ee nebo s @ 8% 

ES gins sk keoneesnens peeoee @ 8% 

of ES a remy @ 8% 

Clear Bellies— 
PP -cicccebcapbesbebehasans @17% 

8-10 NS Me ccsvesce cccccsencndegeces @16% 
2. ip St See ee ea @13% 
i en. babes bslerb cs bs cube auc ee a3 
et ccs oaenieieon +sehe es pens a2} 

Dry Salt Meats. 
CSE. Sonn csies suk ees daaaekab paws sik é a10% 
I AE RSE ae pe en ee a10% 
i ee. scncansevésseeseoescenncet @ 
PE: LectGtisauehberdpsnnhsnseee ans 84@ 8% 
i ne Scbschabpesstsoseerensebahpese @ T% 
Fat Backs— 

8-10 Ibs. av @ 914 
10-12 Ibs. @ 9% 
12-14 Ibs. @ 9% 
14-16 lbs. @10 
16-18 lbs. @10% 
18-20 Ibs. @10% 
20-25 Ibs. q@il 

Clear Bellies— 
Se eee re ai11y% 
14-16 Ibs. avg..... bédesenwabeee sheuees al1y% 
En 8s bos stn beens eee ee al% 
Se ey ee eras @a1o%, 
he eS ee ee a1oig 
Dt. MLSS 666s iets eces oateb et oNES ai10% 





Nominal asked. 





FUTURE PRICES. 


Official Board of Trade Range of Prices. 
SATURDAY, APRIL 21, 1923, 





Open. High. Low. Close. 
LARD—(Per 100 Ibs.) 
May 11.10 
July - 11.35 
Sept. 11.55 
RIBS—(Boxed 25c more than hous ) 
rr iter esis ee 9.60 
nr LSS see nue eo ” 92% “9.95 9.92% 9.921, 
Sept. 10.20 10.20 10.20 10.20 
MONDAY, APRIL 23, 1925. 
Open. High Low Close 
LARD—(Per 100 Ibs.) 
May ; 11. OF 11.05 
July - 5 11.: 11.20 
Sept. 1150 11.52! 





RIBS—(Boxed 25e more than —- 
9.60 












May 55 9.55 
July 9.92% 9. 19214 9: $5 9.85 
ee 10.15 10.15 10.1 10.15 
TUESDAY, APRIL 24, 1923. 
Open. High. Low. Close 
LARD—(Per 100 Ibs.)— 
ae  cheshGecten © 11.10 11.82% 11.07% 11.20 
= ae ee eae 11.32% 11.55 11. 37% 11.45 
Pea 11.57% 11.77% 11.5 11.7214 
RIBS—(Boxed 25c more than loose)— 
BL. cainten<kunce 60 9.75 9.60 9.70 
Me ‘acéecbcnusne 9.95 10.07% 9.95 10.0214 
EA dae bxwes 4x 10.22%4 10.35 10.20 0.30 
WEDNESDAY, APRIL 25, 1923. 
Open. High. Lew. Close. 
LARD—(Per 100 Ibs.)— 
PS er: 11.15 11.17% 11.10 11.12%, 
tent thd sh bbs ones 11.40 11. 42, 11.87% 11.37% 
wake ab ines 1.65 11.6714 11.62% 11.6214 
RIBS (Boxed 25c more than loose) — 
MED, Ants sh eeesnhc 9.65 i) 9.57% 9.60 
July ohvphhopears 10.00 10. 00 9.90 9.90 
as OR 10.20 10.20 10.17% 10.17% 
THURSDAY, APRIL 26, 1923. 
Open. High Low. Close. 
i 100 lbs.)— 
11.1: 11.20 11.15 11.15 
11. 47% 11.40 11.42% 
-72% 11.72% 11.67% 11.67% 
» than loose)— 
9.60 9.65 9. 9.60 
9.9% 10.00 9.6 9.92% 
10.22% 10.25 10.20 10.20 
FRIDAY, APRIL 27, 1923. 
Open. High. Low Close. 
LARD—(Per 100 Ibs.)— 
SS es 11.25 11.25 11.17% 11.17% 
red np ey 11.50 11.50 11.42%, 11.45 
sepkntwees 11.72% 11.72% 11.70 11.70 
RING -( Boxed 25¢ more than loose)— 
Se Sspansteunss 9.621% 9.65 9.55 9.55 
July bviews > es>ese 9.95 10.00 9.90 9.90 
hs. s>shseseene 10.17% 10.17% 10.17% 10.17% 
—__4o—_—__ 


PORK CUTS AT NEW YORK. 
(Special Report to PP ar: National Provisioner from 
H, C. Zaun.) 

New York, April 25, 1923.—Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 20@22c; green hams, 
8-10 Ibs., 18144c; 10-12 lbs., 18c; 12-14 lbs., 
17%c; green clear bellies, 6-8 lbs., 19c; 8- 
10 Ibs., 18%c; 10-12 Ibs., 174%4c; 12-14 lbs., 
16%c; green rib bellies, 10-12 lbs., 17c; 12- 
14 lbs., 16c; sweet pickled clear bellies, 
6-8 lbs., 14c; 8-10 Ibs., 14c; 10-12 lbs., 14c; 
12-14 lbs., 13%c; sweet pickled rib bellies, 
10-12 Ibs. 14c; 12-14 lbs., 13%4c; sweet 
pickled hams, 8-10 lIbs., 19c; 10-12 Ibs., 
17%c; 12-14 lbs., 17c; dressed hogs, 13%c; 

city steam lard, 114%2c; compound 13%c. 

Western prices: Pork loins, 8-10 lbs., 17 
@18c; 10-12 lbs., 16@17c; 12-14 lbs., 14@ 
15c; 14-16 lbs., 121446@13%c; skinned shoul- 
ders, 12%c; boneless butts, 19%c; Bos- 
ton butts, 1244@14c; lean trimmings, 14c; 
regular trimmings, 9c; spareribs, llc; neck 
ribs, 4c; kidneys, 444@5c; livers, 3c; pig 
tongues, 16c; pig tails, 11@12c. 
yee 


. 
ICE AND REFRIGERATION CONVEN- 
TION. 

The convention of the American 
Association of Ice and Refrigeration was 
held at Hotel Washington, Washing- 
ton, D. C., on April 24 and 25, 1923. 

Agitation in many states recently has 
been so wide and persistent that careful 
planning and study of the legislation as 
applied to the refrigerating industries has 
become a matter of necessity. This mat- 
ter was discussed very thoroughly at this 
convention of the American Association of 
Ice & Refrigeration. 











DRYERS AND CONTINUOUS PRESSES 





For Tankage, Blood, Bone 
Fertilizer, all Animal and 
Vegetable Matter. Installed 
in the largest packing-houses, 
fertilizer and fish reduction 
plants in the world. Material 
carried in stock for standard 
sizes. 
Send for Catalogue T. B. 


American Process Co. 


68 William St. + « «© NewYork 











April 28, 1923. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, April 26, 
1923, with comparisons, were reported to 

The National Provisioner as follows: 








Week Cor. 

ending Previous week, 

Apr. 26. week, 1922, 
Raber B 40066 65.4 ning sissa5 13,600 13,800 9,700 
Anglo-Amer. Prov. Co..... 7,600 8,100 7,600 
DEE “MIDs. bk ses ase ob Xam 14,900 15,100 9,900 
G. H. Hammond & Co..... 8,400 7,300 5,800 
SE A Oss ccnneeon sun 13,800 11,600 9,000 
. 8 Bae aes 11,800 11,100 7,000 
Boyd-Lunham & Co....... 2 5,700 
Western Pkg. & Prov. Co. 12,500 10,300 6,600 
Roberts & Oake........... 3,900 5,300 4,500 
Miller & Hart..........00. 5,700 6,800 3,900 
Independent Packing Co... 5,500 3,500 5,400 
Brennan Packing Co...... 5,900 5,000 4,300 
Wu, Davies OO. ...6.05.55 ,400 2,000 2,500 
Agar Packing Co......... 1,000 1,300 oats 
ET nstspedbsbetesbens 8,000 9,200 7,000 
Re oe red ar 120,900 117,600 88,900 








CHICAGO RETAIL FRESH MEATS 


(Corrected weekly by O. W. Kaiser, Sec’y United 
Master Butchers’ Ass’n of Chicago.) 























Beef. 
No.1. No.2. No. 3, 
Rib roast, heavy end. - 80 28 20 
Rib roast, light end 35 32 22 
Chuck roast .. 20 18 14 
Steaks, round . 32 30 5 
Steaks, sirloin, 50 40 30 
Steaks, porterhouse ... 70 50 32 
Steaks, flank .......... osa0) ae 22 15 
Beef stew, chuck........... ae a 15 14 
Corned briskets, boneless ...... 22 20 18 
EE MNES . 00h 500 00 0010000 6d00 14 12 10 
Corned rumps, boneless.......... 25 22 1s 
Lamb. 
Good. Com, 
PMC ccnpuns vaussasaews ase 39 25 
= ty ret erin sete 40 28 
ED «ibs sane Oaxaeneseense beeco. ae 13 
Thee. Shoulder ieboss saaenbe cakes 28 26 
Mutton. 
RD sskwdbeveeaaeaakekssabasaeans 22 . 
DRS sides Seweek thosu ae buseued 15 ee 
Ce rrr ree 20 ee 
CUEE, TH ORO BNR. o 6 ccs ccececess 35 eo 
Pork, 
EOI, WHOLE, BED UIE». 60s ccccs sence eee 21 @22 
Lees, WEIS, MODIR BIB. <a sicicesecccvave 20 @21 
lo ee ee oe) Serr oe 18 a@l19 
Loins, whole, 24 ONE OVER. ..666.ccccscccess 17 @18 
SIE Gauchcn cease tense ba kee) panweuece G28 
ON © 0:5 aac Wisbie® ©.ane ins eee bee eRe es aha @i4 
EE acs DEAS OG ORAS aaa d Dawes Oh RAO Sole @i6 
DRED Av itd Dasa punrs sade s ods 04eee esa’ 13 
Pt (6656dgntepechaheoeeeRbGenbekianeunes 14 
eee eee 11 
Veal. 
IEDR 5. cas neasies 6p be Ssss Me eaweesion 22 
Forequarters . -12 16 
S ars 26 35 
Breasts . 124%@l1¢é 
Shoulders -16 22 
DEE: Kctnesnbsoniuces esses . 45 
oo ee re hr ree oe 38 
Butchers’ Offal. 
NE icnununes sue neces kun neeeneesctceetes 5 
TEE i6:ns cob bane Soe sexe 'sss ae eesbonu ee 2 
a 5C 
Se CO aw vcbbactéhates crstedsedesecees e 15 
BEE bawsbdeeceeehsedwyes sh eves ne see eee ee 14 
ree a ee eo eee éw @15 
CURING MATERIALS. 
Bbls. Sacks. 
Double refined saltpetre, gran. -- 6% 
MEN. 5000sss00sewekdes - ™ 7 
Double ary nitrate of sod b. 


° we . F., carloads..... - 4 
Less than carloads, aw ‘ 4 
ORFMCRIS oc cccccccccccsvccccs cove 5 5 
Kegs, 100@130 ‘bs. > 1c more. 


Boric acid, in ees, powdered, in 
WBNS, ccccccccecccccccccccccccsoccors 1% 11 
Crystal to” powdered, ‘in bbis., in’ 5-ton 
Se Be Ss hvkbe css cuetaeedecest 11% 11% 
In bbls. in less than 6-ton lots. ......12 11% 
Borax, carloads, powdered, in bbls...... 5% 5% 
In ton lots, gran, or powdered, in bbls. 5% 5% 
Sugar— 
Raw sugar, %6 basis, 3c Cuba duty paid @ 8.2 
Second gugar, OO DAGIS.....ccscccccscece @ 8 
Syrup, testing 63 to 65 combined sucrose 
a aaa er AP er @30 
Standard, granulated, f. o. b. refinery 
CS a 5 Be eee ee 9.85@ 10.25 


Plantation, granulated, f. 0. b. New Or- 
MS: TERRE SD Dar COE) <b cade ccuedee 9.50@ 9.60 


White clarified, f. 0. b. New Orleans 
TED this 5 one 2 agiana dia anita aieeae oa @ 9% 
Yellow clarified, f. o. b. New Orleans 
SUMED Unsive we oh eeW 46s 004 ee aeeaabatss® @9 
Salt— 
Granulated, car lots, per ton, f. o. b., Ghi- 
Cago, DUK ...cccvcccsccccscccece 
—. car lots, ‘per ton, f. 0. b., “Ohiengo, 1 
Rock, car iots, ‘per ten, f. 0. oa 7.30 
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Prime ative steers 


bike 11h bias wisp 6s 15 








Hanging Tenderloins 
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Veal Product. 


Lamb Fries, per 1b 





Lamb Kidneys, per lb 


Sheep Tongues, each 
Sheep Heads, each 


Pork Kidneys, per Ib 
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_CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 


Fancy pork Sausage, in 1-lb. cartons.. 
Country style Sausage, fresh, in link..... 
Country style sausage, fresh, in bulk.... 
Country. style Sausage, smoked............ 
Mixed sausage, fresh...... cupiwedaske sea . 
Frankfurts in pork Ee Saag = 
Frankfurts in sheep casings............... 
Bologna in beef bungs, choice..... Rati ole 
Bologna in beef middles, choice.......... ‘ 
Bologna in cloth, Paraffined, choice......, ° 
Liver sausage in PRCOMGNES so 6ce'ok occa. 
Liver sausage in beef ROUUE GK 6. 00s so came: 
LAS AR ROR ern ce a 
New England luncheon specialty.. 
Liberty luncheon stig | SE IR aa Oe Bre 
Minced luncheon specialty. . 
Tongue EE So wis-Aiwieseccin-s cca 
Blood sausage ........... sesire 
Polish sausage .............. 
Souse 


ee eeeene ee eeeeees 









Cervelat, choice, in hog bungs....... eeees 
Cervelat, new condition, in hog bungs.. 
Cervelat, new condition, in beef middles.. 
Turinger Cervelat ............... a 
Farmer ..... CRNWOMLS So 0 Caelees 





Milano Salami, choice, in hog bungs........ 
B. C. Salami, new condition.............° 
Frisses, choice, in hog middles............. 
Genon style Salewts< 0. o60 655000. .ecl 
SPER 08910 AG Sie GAG w1955.6-6:0)5.<)55 6/9. <oodcrsn 
Mortadella, new condition.....////////117) 

8 AEDES ARES SG 99 eee tae aie 
Italian style hams..............///77: lira 
VitEie atyle Wats: .; 53.5... 


SAUSAGE IN OIL. 


Bologna style Sausage in beef rounds— 


Small tins, 2 to crate....... ccc. cccccccocsse : 
Se BCUDLOPEEM ork oe eke coe ee le 


Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate............ Nae Anis tie ota 


Targe tins, 1 to crate............/77° emeacaiwae 


Frankfurt style sausage in pork casings— 


Small tins, 2 to crate................. wossesed 
Large tins, 1 to crate.........,.............. 


Smoked link Sausage in pork casings— 
Small tins, 2 to crate....... 





Large tins, 1 to ROMs 3s aalew Ge desticcc.., 


SAUSAGE CASINGS. 


(F. 0. B, CHICAGO.) 

—_ rounds, domestic, 180 sets, per tierce, per 

re veceehancdce nen CE ae 
Beef rounds, export, 225 sets. per tce., per set 
Beef rounds, export, 140 sets, per tce., per set 
Beef middles, 110 Sets, per tierce, per set.... 
Beef bungs, No. 1, 400 Pieces, per tce., per pee. 
Beef bungs, No. 2, 400 Pieces, per tee., per 


PIR espana iesisienSicewaniaicesciidsas 17 


Beef weasands, No. 1, ee a ren 
Beef Wweasands, No. 2, per piece.............. 
Beef bladders, small, TOS 2s sierick cece a Signs 
Beef bladders, medium, per doz............... 
Beef bladders, WAM PO WOES 5.o sao co cesccncce 
Hog casings, medium, f. 0. s., per lb.......... 
Hog casings, extra narrow, selected, per Ilb., 
Se ERA a6 00 016 0 5 @aihisin Sie'e' sink 4:0,4,5/0 06,0 6% Seco ne G 
Hog middles, with UNE I TNO a 6.c:5'e 3-0 He de So 
Hog middles, without nen 
Hog bungs, export..... Sa lwhpinl’ cen ey. a0 6.0 aac ‘ 
Hog bungs, large MIE? 6.5 6 ibs okcis:a wate 
Hog bungs, medium................ 2 
Hog bungs, narrow, no demand......../°''"""* 





.02 
Hog stomachs, per piece.................. 05% @.06 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-lb. bbl.......... éckeewonese: Sik 
Honeycomb tripe, 200-Ib. bbl......, andewecawe + 16.00 


Pocket honeycomb tripe, 200-lb. bbl....... 
Pork feet, 200-Ib. bbl...... Reta ecas 
Pork tongues, 200-Ib. bbl......... 


Lamb tongues, long cut, 200-Ib. bbi.).)7'''"* a 
Lamb tongues, short cut, 200-Ib. a 


CANNED MEATS. 
No. %. No.1. No. 2. 
e+e $2.35 $ 4, 


Corned beef ........... A 35 00 
Ce eee are 2.35 4.50 
Roast mutton ......... waa 2.40 4.75 
Sliced dried beef........ 2.50 4.50 ates 
Ox tongue, whole....... sale nwee,) seen 
Lunch tongue .......... 2.85 4.70 9.50 
Corned beef hash....... 1.50 2.75 4.25 
Hamburger steaks with 
| Reena 1.50 


° 

Vienna style Sausage.., 1.15 2. 

Veal loaf, medium size. 2.00 
Chili con carne with, or 

without, beans ....... chat 

Potted meats .......... -80 ee 


BARRELED PORK AND BEEF. 


RON DORN VOMOIR  oo.6aikic 4 nies carsiinern,.. 24. 
Family back pork, 20 to 34 | eo ee eee 
Family back pork, 35 to 45 cons Oe EE ee 
Clear back pork, 40 to 50 | Sie Sea 
Clear back pork, 50 to 60 WEIN occas te eece 


Clear plate pork, 20 to 35 ee 


Ciear plate pork, 35 to 45 BIGORs 55560 Lawes 


fo AS uA ORR eka i a aaa cia lade 
MEE ENER Weide Ces SLeR cueha see ted ier ne cc le 
Plate beef 
Extra plate beef, 200-1b. 
BUTTERINE. 
1 to'6, natural color, solids, f. 0. b. Chi- 
Ce cackwnen ee ee ee ere Em 
Cartons, rolls or OI SAIN is ccecacedeces 
Cartons, rolls or prints, 2@5 Ibs...) °° ))"* 
Shortenings, 30@60 Ib. tubs............°° 
Nut Margarine, prints, 1-Ib............127° 
COOPERAGE. 
Ash pork barrels, black iron hoops... .. 1.75 @ 


Oak pork barrels, black iron hopos..... 1.90 @ 
Ash pork barrels, galv. iron hoops..... 198 @ 










FAO ORR MD 18s 0 cose 55k ocidn eosin eo OA p 
White oak lard tes........222/ 777° 


White oak ham tes 


DRY SALT MEATs. 


Extra short clears................ 
Extra short ribs........./°77" 


Short clear middles, 
Clear bellies, 14@16 


Clear bellies, 18@20 lbs 


Clear bellies, 20@25 


Clear bellies, 25@30 lbs 
Rib bellies, 20@25 Ibs 


Standard bacon, 


Standard bacon, 12@14 lbs 
Standard bacon strips, 
Cooked hams, choice, skin on, surplus fat 


off, smoked 


Cooked hams, choice, skinned, ‘surplus ‘fai 
off, smoked ....... 


Cooked hams, choice, 


OM MUNONOE hos decks vcee ee 
Picnics, skin on, surplus fat 
Picnics, skinned, surplus fat off, smoked.. 
EMD oa c bdcaddvicdede le... x 


FERTILIZERS. 


Ground dried blood 


Pilon SEN OEM Ce a4 x65 ceed deacwe ccd $ 
DS ay) a RON Si lator aS, 
OAD UNMIS oc 6 5 cine hig Shc ehelnaecc 
Hocfs, black and striped 
ROU WE os aca Seip sin oe atone Co 
ANN OOERE oS ccc, oo oc cc 
Round shin bones, heavies 
Round shin bones, lights a 
Flat shin bones, heavies 
Flat shin bones, lights and med 


Thigh bones, heavies 


Rejected mfg. bones 


Note—Foregoing horns, 
assorted, free from grease 
clean, uniform as to cut an 
bags and carload lots, 
to foreign and domesti 


LARD (Unrefined). 


Prime, steam, cash, 


Prime, steam, loose........ 
ROE TOME goa, coreacdicewe 


LARD (Refined). 

Pure lard, kettle rendered, per Ib., 
WUSG Tard, GerOORs.. os. seco. core 
SD nen QrwiidSenaden «a5... 
Barrels, %e over tierces: 
tierces; tubs and pails, 10 to 80 


Clear bellies, 25@30 lbs 

Fat backs, 10@12 lbs 

Fat backs, 12@14 Ibs.. 

Fat backs, 14@16 lbs..... 

Begnlar SRD i vesces 
u e 


Pete eereeeses eee 


WHOLESALE SMOKED MEA 


Regular hams, fancy, 14@16 lbs 
Skinned hams, fancy, 
Standard regular hams, 
Picnics, 6@8 Ibs... ..........0... 
Breakfast bacon, fancy, 6@8 lbs 
Standard bacon, faney. 6@8 lbs 
8@12 lbs... 





Unground and crushed blood 
be, | Pees 
Ground tankage. 10 to 11% 
Ground tankage, 6 to 9% 
Crushed and unground t 
Ground raw bone, per t 
Ground steamed bone, 
Unground, steamed bone 
Unground bone tankage 








wer sueseaees 165.00@1 


Thigh bones, lights and med 
Buttock BONES. oo .cccccs.ccece.., 
Skulls, jaws and knuckles 





ah 


TS. 
@23 


SSSZASzaSE 


SS3hi 
833S83S 


— 
be BE ET 


TS) 


i 
3332 
3338 


spots and cracks, hard and 
d weight, packed in double 
also well and favorably known 


@10.32 





@12.00 
\4e over 
lbs., Ke to le over 


tierces. 

OLEO OIL AND STEARINE. 
CMU ONEM so oc 5 oe cai. ot ocd, wa@iyy% 
bn EER EE OR ar @12% 
Prime No. 1 oleo oil @12) 
Prime No, 2 oleo oil........ . @10% 
| RE epee 104 @10% 


Prime oleo stearine, edible 
No. 2 oleo stearine, edible 


9% 
TALLOWS AND GREASES. 


OMEN RAN in ona ccescedeeli ctl ok 
Choice country tallow a 
Packers’ prime, loose tallow 
Packers’ No. 2 loose tallow 
Packers’ No. 2 tallow 


White, choice grease 


Wee “A sien. c. k ye. 
Yellow grease, 10 to 15 per cent acid. 
Yellow grease, 15 to 30 per cent acid 
on, a L.Ed 
Crackling grease .......... 
Bone, naphtha extracted. . 
OT Ey ae: 
Garbage grease, loose 


VEGETABLE OILS. 


Cottonseed oil—white, deocorized, 


Yellow, deodorized, 


P. S. Y., loose, Chicago...... 
P. 8S. Y.. soap grade, 
Soap stock, bbls., concen., 65%, 


Texas a a 
Linseed oil, loose, per gal...... 


Corn oil, loose... 


Soya bean oil, seller tank, f. o. b. coast... 
Cocoanut oil, seller tank, f 
ANIMAL OILS. 


DN UN OME it oa daca beseech ics 
Extra winter strained lard. Sa ratea sa 


Extra lard oil..... 


Extra No. 1 lard oil.. 
ho ER eae & 


No. 2 lard oil. . 
Pure neatsfoot oil 


Extra neatsfoot oil...... 
No. 1 neatsfoot oil... .. 
Acidless tallow oil.... 








@10% 
@10 


---10 @10\% 
. 84a 9 

P S4@ 9 
Tya@ 8 

- T@s 
Ste@ 8% 


SS @ S81 


@ 81 


TR@S 
TR 7™ 


TH @ Sy 


@ 7% 


THA 8 
84 @ 7 


-224@15 

--- 124% @12% 
- LOY @1Py 

104,@101, 


@ 61 


‘ 
1.15@1.18 
104, @10L, 
- 1044 @105& 
UR @ 9 


%@14% 


,@13 
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BEEF FROM OTHER THAN BEEF CATTLE 


Retailer Must Know Dairy and Dual Purpose Cattle 
By Emil Hirsh. 


Carcass beef and cuts from other than 
beef cattle are used by many consumers 
on account of the lower cost. It is some- 
what inferior in quality to that from beef 
cattle, but the retailer must know all 
classes of beef that his customers ask for. 
Hence a study ought to be made by every 
retailer of beef from dairy cattle and dual 
purpose cattle. 

All these matters of such practical 
value to the retailer were explained in a 
clear and interesting way in a recent lec- 
ture by Emil Hirsh in the series that he 
is giving for the meat retailers’ school at 
Milwaukee. Previous lectures have been 
printed in THE NATIONAL PROVISION- 
ER and many favorable comments have 
been made on them. This lecture on the 
quality of beef from other than beef cattle 
is as follows: 


In our lessons pertaining to the various 
grades and kinds of beef and the qualities 
thereof up to the present time, we have 
considered only beef produced from beef 
cattle. The better qualities of beef ob- 
tained from strictly beef cattle, while 
highly desirable and necessary to meet 
the demand of a large percentage of the 
consumers of beef, however are not an 
absolute and exclusive essential to whole- 
some and nutritious beef. 

In contrast to beef cattle, there are a 
great number of other cattle that are not 
classed as beef cattle, that find their way 
to the livestock markets for ultimate 
slaughter and sale to the retail market- 
man, either in the carcass or in cuts, and 
on account of the corresponding lesser 
cost, comparatively inferior quality beef 
appeals to a large number of such con- 
sumers who consider price more essential 
than quality, and our lesson today will 
deal with that class of cattle. They are: 

First—Dairy cattle. 

Second—Dual purpose breeds of cattle. 

Dairy cattle are “primarily” produced 
for milk. The most prominent breeds are 
Holsteins, Guernseys, Jerseys, Ayershires, 
Swiss and Durhams. There are also many 
cross breeds of dairy cattle. Statistics 
indicate that in the state of Wisconsin 
alone there are two million or more dairy 
cattle. Dairy cattle, when they ultimately 
find their way to the livestock markets 
and are sold for slaughter, produce, com- 
paratively, an inferior quality of beef, and 
are not always desirable in the beef car- 
cass for the butcher’s block. 

Dairy Stock Rigidly Inspected. 

However, once having passed a most 
rigid inspection at the hands of United 
States government inspectors, as demon- 
strated to you in our first lesson on the 
killing floor, meat from such dairy cattle 
is considered wholesome, useful and nutri- 
tious and suitable principally for cutting 
and canning and various other manufac- 
turing purposes. 

We are mentioning the rigid govern- 
ment inspection of dairy cattle for the 
reason that the rejection for food and 
the condemnation of female, and especial- 
ly dairy, carcasses is a great deal more 
numerous in dairy cattle than in beef 
cattle. However, great strides have been 
made in the United States. and especially 
so in the state of Wisconsin, towards the 
eradication of objectionable diseases, prin- 
cipally tuberculosis, often present in 





dairy cattle, and it is hoped that this 
work, continued along scientific lines by 
federal and state officials, with the co- 
operation of the livestock owners, will 
soon eliminate these diseases, and once 
so eliminated, dairy cattle will improve 
their standing with the consumer of beef, 
and, through him, with the retail market- 
man. : 
Dual Purpose Breeds. 

Dual purpose breeds of cattle produce 
female cattle which will yield a good 
quality of beef and produce offspring 
which will be desirable for beef. The type 
of animal necessary for the production of 
large yields of milk is entirely different 
from that of the beef animal and it has 
as yet been impossible to produce a breed 
which would combine these functions and 
be of superior merit for both purposes. 
However, the dual purpose animal may be 
a desirable milker, and at the same time 
produce calves which make good, though 
not superior, animals for beef purposes. 

Dual. purpose cattle are most popular 
with the smaller farmer who keeps a few 
cattle and must depend upon them to pro- 
duce butter and milk needed for the fam- 
ily, and at the same time raise calves or 
steers which will sell readily for beef 
purposes. With the passing of the larger 
ranches in the West and the prospective 
and hoped-for increased density of our 
rural population, we will beyond a doubt 
have to rely more for our beef supply on 
dual purpose cattle, especially in the state 
of Wisconsin. Bearing in mind this con- 
crete fact, those interested in the produc- 
tion of diversified livestock in the state 
of Wisconsin are making special efforts 
to increase and improve the production of 
cattle suitable for beef purposes, and ap- 
preciative progress has been made in this 
state in the production and feeding of all 
classes of cattle, including beef cattle, not- 
withstanding the great and growing dairy 
interests that predominate in the state of 
Wisconsin. 

The Wisconsin Breeders’ Association, in 
conjunction with the College of Agricul- 
ture of the University of Wisconsin, are 
doing most excellent work in their efforts 
to interest and instruct the boys and girls 
on the farms and at the schools to become 
producers and feeders of livestock that 
will eventually be needed by you retail 
marketmen to take care of the future re- 
quirements of your customers—the con- 
sumers., 

Retailer Works with Producer. 

I wish to avail myself again at this time 
of the opportunity to impress upon your 
minds the relative importance of the pro- 
ducers of all livestock to the wholesaler 
and retailer of meats, and ultimately to 
the consumer. The production of livestock 
must continue uninterruptedly and indef- 
initely, so long as meat remains the prin- 
cipal and most important food of the 
American consumers. The producer must 
be encouraged by straightforward and 
honest methods at our hands when he 
sells his livestock, and so also is the 
wholesaler entitled to similar honorable 
methods on your part, when you do your 
buying, just as much so as the consumer 
myst obtain honest value from the retail 
marketman, if the high ideals we have set 
up for ourselves in the conduct of the 
meat business are to be realized. It is 
hoped that the broader knowledge of the 
meat business which we have endeavored 
to convey to your minds will be of benefit 


to you in the future conduct of the busi- 
ness in your aspirations and high aims 
for honorable business dealings between 
all concerned—producers, wholesalers and 
consumers—as well as such service as is 
to be fulfilled by you as the future retail 
marketmen. 

Our next and final lesson on qualities of 
beef will be given to you at our plant 
Monday, May 21, at 2 p.m. We will then 
demonstrate to you the uses and useful- 
ness of dairy and dual purpose beef cattle, 
cutting up and making tests of several of 
such carcasses for your observation and 
instruction. 


entails 


OKLAHOMA RETAILERS HOLD MEET. 

Problems vital to meat retailers and 
consumers were discussed at the recent 
convention of the Oklahoma Meat Deal- 
ers’ Association at Oklahoma City. Some 
200 members were present and aided in 
adopting measures for the improvement 
of the meat business in Oklahoma. 


The officers for the next year were 
elected at the convention, as follows: C. 
J. Perry, Oklahoma City, president; W. 
V. Hewlett, Shawnee, first vice-president; 
C. A. Potts, Henrietta, second vice-presi- 
dent; James King, Thomas, third vice- 
president; W. R. Fry, Perry, secretary; 
George Wymore, Oklahoma City, treasur- 
er; W. B. Pyatt, St. Joseph, Mo., sergeant- 
at-arms. 

All business sessions were held at the 
Oklahoma City Chamber of Commerce. In 
the addresses and discussions the princi- 
pal object brought out was for the better- 
ment of conditions not only among the 
meat dealers but the consumers as well. 
This it was pointed out, can be done best 
through perfect co-operation and a scientif- 
ic educational program. 

The convention was opened by Mayor 
O. A. Cargill, who delivered the address 
of welcome to which W. R. Fry of Perry 
responded. The association’s welcoming 
address was made by T. G. Parks, retiring 
president. The officers were elected be- 
fore adjournment for noon luncheon. 

The afternoon session was opened with 
an address on “Our Association and Its 
Possibilities,” by President Perry. Then 
came a general round table discussion of 
topics selected by the president, including 
meat peddling, inspection, sausage mak- 
ing, cash or credit delivery, and chain 
store competition: 

The annual banquet was held at the 
Chamber of Commerce with a special ban- 
quet program. J. R. Miller of the Okla- 
homa City Fish & Oyster Co. acted as 
toastmaster. 

The convention was brought to a close 
following an automobile tour of the city 
and suburbs, including inspections of pack- 
inghouses and sausage factories. 

Dr. A. E. Davenport, state health com- 
missioner, W. D. Hewlett of Shawnee, R. 
A. Singletary and G. J. Perry, new presi- 
dent of the association, also gave ad- 
dresses. 





“ 





LOCAL AND PERSONAL. 


Bourley Bros. have opened a meat mar- 
ket at Brooks, Iowa, 


John Crees & Son are opening a meat 
market at Audubon, Ia. 

John Bedell will shortly open a meat 
market at Goshen, N. Y 

C. H. Coon & Son have opened a meat 
market at Estherville, Ia. 

Howard & Small have opened a meat 
market at Reed City, Mich. 

A. B. Childs has engaged in the meat 


business at Long Pine, Neb. 
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Mr. Dulek has sold his meat market at 
Almond, Wis., to Mr. Hintz. 

Alfred Cunliffe has bought Kramers’ 
meat market at Dubuque, Ia. 

Pierce & Woods have purchased the 
meat market at Winona, Kans. 

The W. H. Brady meat market, Creston, 
Ia., has been damaged by fire. 

The Consumers Grocery is installing a 
meat department at Creston, Ia. 

Fred Slack has bought the meat market 
of A. N. Goltry at Watkins, N. Y. 

N. W. Olson and Sons have bought the 
Central meat market, Sidney, Neb. 

J. E. Purdy, of Benkelman, Neb., has 
opened a meat market at Otis, Colo. 


The Quality meat market has opened at 
125 North Fifth street, Springfield, Ill. 


F. W. Ives & Son have sold their meat 
market at Oxford, N. Y., to Charles Shean. 

Buehler Bros.’ meat market has recently 
opened at 318 Harrison street, Davenport, 
Iowa. 

Geo. F. Kolzow has sold the West Side 
Meat Market, Madison, Neb., to Al Kautz- 
man. 

L. L. Griffin & Co. have been incorpo- 
rated at Seattle, Wash., to operate a meat 
market. 


Thomas O. Brooks has opened a meat 
market at 9385 Division street, Indishap- 
olis, Ind. 


Frank and Ralph Besse have bought 
the meat market of J. H. Jenkins at Mor- 
rison, Ill. + 

H. H. Dean will move their meat market 
from Market avenue to 331 Court avenue, 
Canton, O. 

John Fitzgerald has opened a meat mar- 
ket at 107 Boulevard, Rockaway Beach, 
New York. {i 

H. C. Hall and Co., St. Mary’s W. Va., 
recently sustained a loss by fire to their 
meat market. 


W. M. Johnson, Fargo, N. D., is again 
to add to his meat market at a cost of 
about $10,000. 

Hurt and Brown have sold their meat 
market at De Queen, Ark., to Currie Allen 
and G. Flanagan. 

Orville Ward and Thos. Bowling have 
engaged in the meat and grocery business 
at Jennings, Okla. 

The Bredael Meat Market has been suc- 
ceeded by Mleziva and Bredael Meat Mar- 
ket, Luxemburg, Wis. 


E. S. Crumpacker, of Sharon, has en- 
gaged in the meat business on Williams 
street, Wichita, Kans. 

Stone & Nyberg have purchased the 
City Meat Market, Arcadia, Neb., from 
George W. Thompson. 

Bert Gould and Charles St. Claire have 
opened a meat market at 114 Fourth 
street, Aberdeen, S. D. 

The Louisville Cut Rate Meat Co., In- 
dianapolis, Ind., has acquired a meat mar- 
ket at 2337 Prospect street. 

I. C. Hagan has purchased the interest 
ot his partner, Jack Carroll, in the City 
Market, Smith Center, Kans. 


The Diamond Meat Market Co. has 
opened a new meat market at 1411 Green 
Bay avenue, Milwaukee, Wis. 

J. P. Denyes has opened a meat and 
grocery business at 45th avenue East and 
Superior street, Duluth, Minn. 


Frank Koubek has purchased the Adolph 
Market at Sargent, Neb., and changed the 
name to Sanitary Meat Market. 

A. J. De Noyer has bought the half in- 
terest in the Cash Meat Market at Eagle 
River, Wis., from J. W. Herreman. 

The Tuttle Company has bought the 
meat market of Carl Christiansen of the 
Sanitary meat market, Waterford, Cal. 

L. A. Childers, of Orleans, and F. W. 
McKenna of Arapahoe, Neb., have pur- 
chas« ad the City Meat Market at Arapahoe. 

White Eagle is the name of the new 
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meat market at Huntington, W. V., which 
has recently been opened at 6386 Tenth 
street. 

The Huey & Matthews Meat Market in 
the new Bishop building, Houston, Pa., in 
charge of Archey Smith, opened a short 
time ago. 

Jack Herbst, J. C. Jakoubek and Louis 
Vokurka will open the Central Meat Mar- 
ket in the Sullivan building at Phillips, 
Wisconsin. 

Dummitt & Kohrner, proprietors of the 
Central Market, Gooding, Ida., have pur- 
chased and will continue the Farmers 
Meat Market. 

Fred Manning has sold his interest in 
the firm of Shader and Manning, meat and 
provision dealers, Meadville, Pa., to his 
partner, Calvin A. Shader, who will con- 
tinue to do business at its present location. 

The City Meat Market, formerly known 
as the Randolph Market in E. State street, 
Sharon, Pa., will open tomorrow under 
new management. J. B. Goldberg, pro- 
prietor of the Central Market, is the pro- 
prietor. 

Joseph A. Clayman has purchased the 
interests of E. E. Ryan in the Peoples 
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Meat Market, 29 River avenue, Lebanon, 
O., and will take possession shortly. 
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M. €. Brand of Morris & Company, New 
York, left on a trip to Chicago Wednesday. 


H. M. Wilcox, head of the sausage de- 
partment, Morris & Company, Chicago, 
was in New York this week. 


D. E. Ford of the branch house depart- 
ment of the Cudahy Packing Company, 
Chicago, was in the city during the week. 


H. E. Hemmingway, branch house pro- 
vision department of Swift & Company, 
Chicago, has been in New York for the 
last three weeks. 


Prices realized on Swift & Company’s 
sales of carcass beef in New York City for 
the week ending April 21, 1923, on ship- 
ment sold out, ranged from 9.50 cents to 
16.00 cents per pound, .and averaged 14.50 
cents per pound. 

A. R. Marquis, branch house provision 
department, E. J. Cronkhite, beef cutting 
department, O. E. Jones, refining depart- 
ment, and A. S. Zwicky, superintendent’s 
office, Swift & Company, Chicago, have 
been in New York this week. 


Arthur Meeker, vice-president, J. E. 
O’Hern, superintendent, R. S. Coughenour, 
manager dry sausage department, and E. 
P. Hinds, head of the transportation de- 
partment, Armour & Company, Chicago, 
were visitors to the city this week. 


William Adelmann of the Ham Boiler 
Corporation will sail for Europe on May 
first. He will visit the principal cities 
abroad, where factories will be established 
for the manufacture of the various types 
of Adelmann aluminum boilers. Mr. Adel- 
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mann will probably be abroad for several 
months. 


L. van Hessen, director of the Nether- 
land Industry of Animal Products, Ltd., 
Rotterdam, Holland, arrived on the New 
Armsterdam last Sunday on an extenaed 
trip to America. Mr. van Hessen is on a 
business trip and will make connections 
for his firm in New York and will also 
visit Chicago and other cities in the United 
States and Canada. 

The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat,’ fish, poultry and 
game seized and destroyed in the City of 
New York during the week ending April 


21, 1923: Meat—Manhattan, 208 Ibs.; 
Brooklyn, 556 lbs.; Queens, 82 Ibs.; total, 
846 lbs. Fish—Manhattan, 7,298 Ibs.; 
Brooklyn, 84 lbs.; total, 7,382 lbs. Poul- 


try and game—Manhattan, 842 lbs.; Brook- 
lyn, 240 lbs.; total, 1,082 lbs. 


The meeting this week of the Washing- 
ton Heights Branch, United Master Butch- 
ers of America, was a rather short one. 
The principal topic discussed was the Sil- 
ver Jubilee to be held in Greater New 
York during June. Some of the members 
made personal donations and the Branch 
as a whole seemed to be in favor; a fur- 
ther discussion of the question will be 
taken at the next meeting. The commit- 
tee on the outing reported progress. Owing 
to the fact that the state convention of 
the United Master Butchers might be held 
in New York, and the Silver Jubilee oc- 
curring in June, it was decided to await 
further developments before making defi- 
nite arrangements. 


Fred Hirsch of the Bronx Branch, United 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. 
ot Agricultural Economics at Chicago and three 





3ureau 


Eastern markets on Thursday, April 


26. 1923. as follows: 
Fresh Beef— 

STEERS: CHICAGO. BOSTON. NEWYORK. PHILA. 
ee re re ee $16.00@17.00 14.50@15.00 $15.50@16.00 $15.50@16.00 
MM Cobh skbes bisae absense ssaeeuauee 14.00@15.00 13.50@14.00 14.50@15.50 14.00@15.00 
DP. 2 cn ccenasedepeeen ness aceunnses 12.50@14.00 13.00@13.50 13.50@14.00 13.00@14.00 
NOPE FPP rte eee 11.00@12.00 ..eee@..... 11.00@13.00  11.00@13.00 
OWS: 

ee bev Ese etkedccus seve seudesbebebns 11.00@12.00 12.00@12.50 12.50@13.00 12.00@..... 
DL ccceoeweks de bebeeneeenabensenhs 9.00@10.00 10. 50@ 11.50 11.50@12.00 11.00@11.50 
a ae a Cd Ae 8.50@ 9.00 ~ 10.50@11.00 10.00@10.50 

BULLS: 

Lo bk eee cas ene eee see ee 10.00@11.00 
PE: Scns saeeeehe Shoe sSSnn eS Sod sie Pe Se : = 9.00@10.00 ‘isos: 00 
Se ee eee ee 8.00@ 8.25 ..@. 8.25@ 8.50 Pe P 
al*— 
bey nddsSe sa dbb aces ponseSesbaveere 17.00@18.00 ss ek se oe 16.00@18.00 ere | 
DE: Michie skcenins 46% sdb eb ebetionnee 15.00@16.00 Po ae 14.00@16.00 15. 00@17. 00 
DED. 2655 cb 0 nbass bb 0000s same e606 13.00@14.00 11.50@12.50 12.00@13.00 14.00@15.00 
CD canine s co pncccnescccccssconesecce 8.00@12.00 10.00@10.50 9.00@11.00 10.00@13.00 
Fresh Lamb and Mutton— 

LAMBS: 

I Pac chalice eccab oss seceas chess 26.00@28.00 25.00@26.00 28.00@30.00 26.00@29.00 

SE ankghion > ¢asasusdhsGbens sean s és 23.00@25.00 23.00@ 25.00 24.00@26.00 26.00@27.00 

CSS Re ae ee ee ee 21.00@22.00 22.00@23.00 23.00@25.00 25.00@26.00 

En $550 ER bb COMd 0 6bS6KS Oo DEER OCS 19.00@20.00 20.00@ 22.00 22.00@23.00 23.00@ 24.00 

ES SEE ay ee 17.00@19.00 18.00@20.00  ..... 20.00@22.00 
RLINGS: 

¥ ocd ews peibee pas OsusOsueies 6 %2%20s — me Oe 18.00@20.00 20.00@ 22.00 
NE 6 is cbs deucsskesdssbioeaeeee-. “oe nen a. <a ese eke: eerie 
Rn oh. ks cent etbnsnakebasaeeen ae isess eave cee!” saewe ike sa Bie ae 

MUTTON: 
ee eee 14.00@15.00 .@. 16.00@18.00 oui  $ ‘ 
Medium 12.00@13.00 14. 00@15 5. ‘00 15.00@16.00 15.00@16.50 
on ge EF eS Oe ee 9.00@11.00 12.00@13.00 12.00@14.00 13.00@15.00 

Fresh Pork Cuts— 

LOINS: 

A Se err 16.00@17.00 15.50@16.50 17.00@18.50 16. coe 18. 00 
Le SS Se rer 14.50@16.00 14.50@15.50 15.50@17.50 15.00@16.00 
Rede ee EN os 6 bo ae Foss nek sere hs 13.00@15.00 138.50@15.00 13.50@15.00 14. goois. 00 
Se en nn. vcccweehaaeseenhes > 12.50@13.50 11.50@12.00 12.50@13.50 13. wart ie 00 
SEE oe oninn dc cdaboa beans one 11.50@12.50 .....@.....  12.00@13.00 @ Peises 

SHOULDERS: 

DMCC cnc cab sce ewe cane bennres 10.00@11.50 .....@.....  11.00@13.00 11.00@12.00 
ICNICS: 

a a cesses nad eaesncabenees> 9.00@ 10.00 11.50@12.00 10.00@11.00 11.00@11.50 
Cah ED. BUGTRMIBs cs ccccvccccsvccvcescece 8.00@ 9.00 10.00@11.00 9.00@10.00 10.50@11.00 

BUTTS: 

En. <-) <ccg secs uns Abb weene ee 11.00@12.00 .....@.....  12.00@14.00 12.00@13.50 


*Veal prices include “hide on’”’ 





at Chicago and New York. 
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Master Butchers of America, tells an in. 
teresting story about the theatre party 
which some of the members of that branch 


attended last Tuesday night. In addition 
to the presence of President and Mrs. 
Harding at the performance, there were 
President and Mrs. Schumacher of the 
Bronx Branch, First Vice-President and 
Mrs. Gerard, Vice-President and Mrs. Papp 
(the coming orator), Mr. and Mrs. Sam 
Bacharach, General Manager and Mrs. 
Fred Hirsch and Mr. and Mrs. Passina, 
who gave the automobile service from the 
Bronx. After the performance the party 
sojourned to the Hofbrau, where every- 
body was well-behaved except Mr. Bacha- 
rach, who, while giving the chairman's 
wife a roll, took her cherry. 
ae een 


° 


NEW YORK WAGE INCREASE. 

As a result of recommendations made by 
joint committees of packinghouse work- 
ers and plant executives, wage increases 
have been granted to the employes of 
some five of the large meat packing plants 
located in the Greater New York district. 
These increases, which are retroactive to 
Monday, April 16, amount to from three to 
five cents an hour; with relative adjust- 
ments for weekly and pieceworkers. 

’ These increases affect some 5,000 work- 
ers connected with the meat. packing 
plants of United Dressed Beef Company, 
Wilson & Company, New York Butchers’ 
Dressed Meat Company, Nagle Packing 
Company and Joseph Stern & Sons. These 
concerns dress a large part of the meat 
consumed in the metropolitan district. 

All labor matters connected with these 
plants are handled by plant assemblies, 
conference boards or employes represen- 
tatives’ committees connected with each 
of the plants, and composed of an equal 
number of executives and employes, the. 
employe representatives being elected by 
popular vote of the plant workers. 

es ee 


BUTCHERS LADIES’ AUXILIARY. 

The meeting of the Ladies’ Auxiliary, 
United Master Butchers of America, held 
on Wednesday, was most successful as 
well as interesting from different view- 


points. The former meetings were more 
in the nature of getting together and 
planning, whereas the present meeting 
brought out the strong character and ster- 
ling qualities of the butchers’ wives and 
their ardent desire to assist their hus- 
bands. 

The talks and discussions emphasized 
very forcibly the fact that while the Auxil- 
iary was formed for the purpose of soci- 
ability, deep in the heart of each member 
the chief object is to elevate the standard 
of the butcher so that he may rightfully 
take his place with other dealers in foods 
and supplies. Five new members were 
added to the membership roll and the 
funds of the organization are increasing 
nicely. 

As is a well-known fact, most of the 
butchers’ wives are excellent cooks, and 
many of them have their own recipes, 
especially with reference to cooking the 
cheaper cuts of meat. During the course 
of the meeting several ladies gave their 
method of making stew. One of these was 
for Irish stew, and the member gave the 
following recipe: Take a piece of chuck, 
cut in squares, put in cold water and sim- 
mer for about an hour and a half; add 
yellow turnip, carrot, onion and potatoes, 
all cut in squares, and boil an hour longer; 
thicken with flour. 


Another stew, more commonly known 
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F all the year were winter the Butcher 
would have no refrigerating problems. But 
his troubles increase and profits decrease when summer returns with 
its sultry, murky days—unless he has an efficient Refrigerating System. 


YORK Enclosed Refrigerating Machines maintain a uniformly low 
temperature and a dry, sweet atmosphere in the refrigerator at all 
times, eliminating ‘“‘trimming”’ and ‘‘off color’? meats. 


This is the best time to install a York Machine, and laugh at summer 
when itcomes. Make the start by writing us today, and secure the ser- 
vices of the York Organization in solving your refrigerating problems. 


YORK MANUFACTURING COMPANY, YORK, PENNA. 


(Ice Making and Refrigerating Machinery Exclusively) 


i h SV . Z 











Foster 






known as the standard of the trade. 





85-99 Cliff Street 


Butcher Cutlery 


The standard of the butcher trade 


cutlery is so excellently well made of the finest materials that it has long been 


Ask your supply house for Foster Bros. Cutlery 


THE BRAND IS FOSTER BROS 
JOHN CHATILLON & SONS 


Established 1835 


Manufacturers of Scales and Butchers’ Supplies 


Brothers 


Foster Bros. Butcher Cut- 
lery is a compiete line, 
from steak knives in all 
sizes to cleavers and 
splitters. 


We make everything that 
you need for dressing 
meat. 


But that is only half the 
story. Foster Bros. Brand 


New York City, N. Y. 








‘unipdy 


[ice 84 yj: 





Some merchants have an idea 


that a refrigerating machine .. 
sufficiently large enough to: 


keep their meats, vegetables, 
butter, etc., in‘a fresh; saleable 
condition, will ‘hecessarily take 
up a lot of valuable. room in.the 
store. 

Manufacturers of ice ma- 
chines have ,overcome. this. diffi-: 
culty by building’ self-contained 
refrigerating units... I> know 
personally of one self-contained 
unit that will deliver as high as 
5 tons refrigeration. It does 
not take up any more space than 
an ordinary sized office desk. 


Yours truly, 


ie 


Baker Ice Machine Co., Inc. 
Omaha, Nebraska 


Gentlemen: 
Please send me your bulletin 42D. 
We may install mechanical refrigeration 














as Hungarian goulash, was described in 
the following manner: Take any of the 
cheaper cuts of beef and cut in small 
pieces; brown with a little fat; add water 
enough to cover; cut potatoes in cubes; 
add mixed spices, with salt and pepper 
to taste. Simmer two hours and when 
cooked thicken with flour. 


From present indications this little or- 
ganization is going to do wonderful work, 
and it is hoped that the master butchers 
will realize its importance to the. extent 
of having their ladies become members at 
an early date. Pot roast and method of 
preparing will be talked about at the next 
meeting. 


5 seems 





HUDSON CO. MASTER BUTCHERS. 


A special meeting of the Hudson County 
Master Butchers was called on Wednesday 
evening of last week at Spiegel’s Hall in 
Jersey City to hear a talk by Miss Gud- 
run Carlson, director of the Bureau of 


Home Economics of the Institute of Amer- 
ican Meat Packers. In the absence of the 
president Past President Waldron presid- 
ed. Several vocal selections were well 
rendered by Miss Sharp and then the prin- 
cipal speaker of the evening was _ intro- 
duced. 

Miss Carlson spoke upon the work of the 
Institute and especially upon a course of 
lectures which have been given all over 
the country, and the ready response which 
she has had and the great interest taken 
by retailers, whose co-operation is most 
effective in advertising and selling the 
cheaper cuts of meats, which vary in 
different sections. 

Miss Carlson spoke of the unfairness of 
comparing prices charged by retailers in 
entirely different neighborhoods, where the 
overhead of one is much larger than an- 
other, or where one carries a charge ac- 
count and his neighbor doing a cash and 
carry business, grades of meat also enter- 
ing into the question of price. Miss Carl- 
son also spoke on the demonstration to 


take place at a later date on the fireless, 
pressure and steam cookers, by means of 
which the cheaper cuts, which contain 
the same amount of nutrition, can be 
made tender, especially when served in an 
appetizing manner. These are to be fol- 
lowed by cooking demonstrations. 

Mr. Groff of the Eastern office of the 
Institute spoke upon his pleasure of meet- 
ing the retailers and upon the wonderful 
work being done by the Hudson County 
Meat Council. 

Ex-Mayor Cook spoke also on the work 
of the Meat Council, especially with ref- 
erence to smoothing out any little differ- 
ence that may arise from time to time be- 
tween the packer and retailer. He urged 
the support of the Meat Council because 
of its material assistance to the entire 
meat industry. 

Mr. Sullivan of Armour & Company, 
wholesale member of the Meat Council, 
and Mr. Wisebart were also speakers. 

Aaron Roth, as usual, was looking after 
the comforts of the guests and members. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, ordinary to prime.. - -7.50@16.30 
SS consbedsepued ----1.75@ 5.50 
Bulls, common to choice..............-..-4.00@ 6.40 


LIVE CALVES. 


Calves, veal, prime, per 100 Ibs.........16.75@17.00 
Oalves, veals, common to medium........11.00@15.25 
Calves, veals, culls, per 100 Ibs..... e+ee+ 7.00@10.00 


LIVE SHEEP AND LAMBS. 


Lambs, prime, 100 Ibg..............++---15.75@16.00 
Sheep, ewes, prime, 100 ibs.............. 7.25@ 7.50 
Sheep, ewes, common to good, per 100 lbs. 4.50@ 7.00 


LIVE HOGS. 


NE ea thnk edi sokaesesksecaw cee 8.35@8.65 
EO ee 8.75@8.90 
SE SE Di vetcedssoncscke sabes Sneus seu 8.75@8.90 
Pe MNS DUE SUR easels ccncccccsvsscccnae 8.35@8.65 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 
Choice, native, . 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 lbs 
Good to choice heifers 
Choice cows 


@16 
@16 
@14 
@12 
@15 
@13 


@24 
@21 
@18 
@30 
@27 
@24 
@23 
18% @19%, 
@18 
@13% 
@12% 
11 @12 
@12. 
@11 
@10 


- @10 
Rolls, reg., 6@8 Ibs. @23 


Rolls, reg., 4@6 Ibs. @18s 
Tenderloins, 4@5 Ibs. @7 
Tenderloins, 5@6 Ibs. @90 
Sheulder clods @il1 


hinds and ribs 
hinds and ribs........ 10 
No. PON NS cu ds pbden sence @1: 13 
a pe a eee 
No. ¢ 
No 
No. 
No. 


Prime 
Choice 


Hogs, 
Hogs, 
Hogs, 
Hogs, 
Pigs, 


@12% 
@12% 
@13\% 
@13% 
@13% 


DRESSED SHEEP AND LAMBS. 


ee eee eer 24 
Lambs, poor to good 

Sheep, choice 

Sheep, medium to good..................8. 15 
Sheep, culls 


@26 
@23 
@19 
@16 
@14 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 

ee FOE MN oe etme ocusesd eden ene y 
Hams, 12@14 lbs. 

Picnics, 4@6 lbs. 

Picnics, 6@8 Ibs. avg 

Rowlettes, 6@8 lb. avg., per Ib 

Beef tongue, light 

Beef tongue, heavy 

Bacon, boneless, Western 

MSGR, VOMIT. GI. ociscvevivoccersseccce 22 
Pickled bellies, 10@12 lbs. avg 


- Frozen pork loins, 10@12 lbs. avg 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10@12 lbs. avg.17 
Fresh pork tenderloins 


@18 
@55 
@15 
@40 
@lz 
@13 
@18 
@15 
@23 
@21 
@13 
@15 
@ 8 
- @12 
@13 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 

fi deuwrubidedsssanees «..--150.00@175.00 

Fiat shin races avg. 40 to 45 lbs., per 
100 pcs. 


Frozen pork tenderloins 

Shoulders, ‘city, 10@12 lbs. avg 
Shoulders, Western, 10@12 lbs. avg 
Butts, boneless, Western 

Butts, regular, Western 

Fresh hams, city, 8@10 lbs. avg 

Fresh hams, Western, 10@12 lbs. avg.... 
Fresh picnic hams, Western, 6@8 lbs. avg.12 
Extra lean pork trimmings 

Regular pork trimmings, 50% lean 

Fresh spare ribs 

Raw leaf lard............+.+. 


110.00@120.00 
Biack heots, POP BOM s cede ccccscccces -.. 70.00@ 75.00 
Striped hoofs, per ton 70.00@ 75.00 
White hoofs, per ton 105.00@115.00 
Thigh bones, avg. 85 to 90 lbs, 

100 pes. @130.00 
Horns, avg. 7% oz. and over, No. 1s. .300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s..250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. .200.00@225.00 


FANCY MEATS. 


@34c 
@40c 
@65c 
@Tic 
@55ec 
@16c 
@ 8c 
@20c 
@12c 
@ 8c 
@15c 
@10¢ 


BUTCHER'S FAT. 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Calves, heads, scalded 
Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 

Livers, beef 


a pound 
a pound 
a piece 
a pair 
a pound 
a pound 
each 
a pound 
each 
a pound 
a pound 
apair 


Hearts, beef 
Beef hanging tenders 
Lamb fries 


Shopfat 
Breast fat @ 4% 
Edible suet @ 6% 
Cond. suet 5% 
Q25 


@ 3% 


Whole. Ground. 
Pepper, 17% 
Pepper, Sing., 13% 
Pepper, : 34 
Allspice 8% 
Cinnamon 17% 
15 
33% 
20 
59 


CURING MATERIALS. 


° Bags, 
In lots of less than 25 bbls.: Bbls. per lb. 
Double refined saltpetre, granulated BY, 6% 
Double refined saltpetre, small crystals. 7% 7% 
Double refined nitrate soda, granulated.. hy 4% 
Double refined nitrate soda, crystals.... 5% 5g 
In 25 barrel lots: 
Double refined saltpetre, granulated 6% 
Double refined saltpetre, small crystals.. 7% 
Double refined nitrate soda, granulated.. 4° 4% 
Double refined nitrate soda, crystals.... 5 5 
Carload lots: 
Double refined nitrate of soda, granulated 4 4% 
Double refined nitrate of soda, crystals. £ 4% 


GREEN CALFSKINS. 


5-9 91%4-12% 12%-14 14-18 18 lbs. 

lbs. lbs. Ibs. Ibs. up. 
Prime No. 1 veals 19 2.20 2.30 2.55 3.30 
Prime No. 2 veals 17 2.00 2.05 2.30 3.05 
Buttermilk No, 1.. 16 1.90 1.95 2.20 
Buttermilk No. 2.. 14 1.70 1.70 1.95 
Pranded grubby .. 11 1.20 1.30 1.45 
NO.Bi cccodsecsesecse At value 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box. 
Western, 66 lbs. and over to dozen, lb....27 @28 
Western, 48 to 54 lbs. to dozen, lb @31 
Western, 43 to 47 lbs. to dozen, lb...... 9 @30 
Western, 36 to 42 lbs. to dozen, @28 
Western, 30 to 35 Ibs. to dozen, @26 


1.90 


aD... See 25 
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-Fowls—Fresh—ary packed;-.corn fed—-12 to box. 


Western, 66 Ibs. and over to ‘dozen, lb...26 
Western, 48 to 54 lbs. to dozen, Ib......28 
Western, 43 to 47 lbs. to dozen, Ib......27 
Western, 36 to 42 Ibs. to dozen, lb......26 
Western, 30 to 35 Ibs. to dozen, Ib......23 
Fowls—Fresh—dry packed, corn fed—barrels. 
Western, dry packed, 5 Ibs. and over, Ib.25 - 
Western, dry packed, 4% Ibs. each, Ib...25 
Western, dry packed, 3% lbs. each, Ib...23 
Western, dry packed, 3 Ibs. and under, 1b:21 
Old Cocks—Fresh—dry packed—boxes or bbls. 
Western. dry picked, small, boxes 
Western, scalded, bbls 
Ducks— 
Long Island, per Ib., boxes 
Squabs— 
White, 12 Ibs. to doz., per doz.......... 
White. 10 ‘Ibs. to doz., per doz 
Culls, per doz... : 


LIVE POULTRY. 


Chickens, via freight......... bJus aca Semesy 
Old roosters, via freight 

Ducks, Western, via express 

Turkeys, hens, via, express 

Geese, via express 

Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express.. 


BUTTER. 


Creamery, extras (92 score)......... eka 43 @438% 
Creamery, 414% @414% 
Creamery, 

Creamery, lower grades 


EGGS. 


Fresh gathered, extras, per doz 

Fresh gathered, extra firsts 

Fesh gathered, firsts...........eeeeeeee oes 

Fresh gathered checks, fair to choice, dry.234%4@24% 
Fresh gathered dirties, reg. packer, No. 1.254%4@26 


FERTILIZER MARKETS. 


BASIS NEW YORK DELIVERY. 
Ammoniates, 
Ammonium sulphate, bulk, f. o. 
works, per 100 lbs @8&3.30 
Ammonium er sore Goutie bags, per 
100 Ibs., f. New York....... 3.70 @ 3.90 
Blood, dried, 15- 16% per unit.. @ 4.00 
Fish scrap, dried, 11% ammonia, 15% 
B. P. L., delivered Baltimore..... Nominal 
sated 


@27 
@29 


@16 
@30 
@45 
@l4 
@50 
@70 


Fish guano, ee am- 


monia, 10% B 


Fish scrap, pes, 6% eumnenta, 
8% A. P. A., f. 0. b. fish factory. 


Soda nitrate, in bags, 100 lbs., spot... 
Soda nitrate, in bags, 
aging ereeat 10% ae. 15% 


4.75 and 10¢ 


3.75 and 50¢ 
@ 2.62% 
2.00 @ 2.50 


3.50 and 10¢ 


Tankage, unground, 9-10% 3.25 and 10¢ 


Phosphates, 
steamed, 3 and 50 bags 


emuouls.. ‘ 


Bone meal, 
per ton 


Bone meal, 


@36.00 
@40.00 


Acid phosphate, bulk, - o. b. Balt., 
Jo @ 9.50 


per ton, 


Kalnit, 12.4% bulk, per ton 

Manure salt, 20% bulk, per ton 

Muriate, ‘a bags, basis 80%, per ton 

Sulphate, basis 90% bags, ton....... 
—o— 


@ 7.22 
@10.00 
@33.50 
@44.50 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia, for the week of April 14 to April 20, 
1923: 

—---— ‘en. “oer 

14. ae | edie 2 9. 20. 
Chicago .,.45% 46 44 3 42% -—3% 
New York..46%4 46 46 45 44% .... ee 
Boston ....48 7 47 451% eR 2 o si 
Phila. 46% 45% 44% 


Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score, at Chicago: 





April 
14. 16. 17. 18. 19. 20. 
45% 464% 46 44 43% 41 
Receipts of butter by cities (tubs): 
This Last Last Since Jan. 1, 
week. week. year. 
30,017 a 4 24, 486 


—5% 


Chicago 


Boston 


ob18 
Phila. “65.200. Ban 11,343 9,945 250,223 240, 1223 


Total 97, 111 94, 084 87,486 2,165,078 1,960,219 


Cold storage movement (lbs.): 
Into On hand Cor. day of 
storage. Apr. 20. week, 1922. 
739,192 


Chicago "384,108 : 
New York...... 847, 1347 1,346,275 
Boston 4,235 / 5,527 547,302 
5 67,690 
2,700,459 


Phila. 925°450 
Total 1,552,427 





89,053 





5,691 
240,223 
60,219 





